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‘Standard Packers’ Cans 


WE MANUFACTURE ALL THE REGULAR 
AND SPECIAL SIZES REQUIRED FOR :— 


TOMATOES CORN CLAMS 
PEACHES BEANS OYSTERS 
PEARS PEAS SOUPS 
APPLES BEETS FISH 


And all other Varieties of Canned Foods 


SUBMIT YOUR REQUIREMENTS —— 


AMERICAN CAN COMPANY 


| NEW YORK BALTIMORE GHICAGO SAN FRANCISCO 
“¢ ; 











THIS PAGE DEVOTED TO MEMBERS OF 











National Canned Goods and es 


2 
§ 7a) Dried 


Fruit Brokers Ass’ 











SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 








W. H. NICHOLLS é CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO | 





J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 


Branches: oP i 
San Francisco Pacific Coast 
Boston Products 

New York 

Los Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 


GOODLETT é BOLLES 


GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 











E. C. SHRINER 6G CO. 


Manufacturers’ Agents and Brokers in 


Ganned Goods and Cans 


BALTIMORE, MD, 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
So. McAlester, I. T. 


DALLAS, TEX. 


Inter-State Brokerage Co., 
We travel men. 


and Gommission 


| EDWARD P. SILLS 


Packers’ Agent and Broker in 


Ganned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited 
Liberal Advances on Consignments. 


/_EMERSON @ HALL 


— CANNED GOODS 
OMAHA, ST. PAUL DRIED FRUITS 


MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





| T. J. OOBYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fraits 














42 RIVER ST., CHICAGO 





G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS | 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Héart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 


S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 
FERD. C. WHEELER, Jr. 
805 Penn etteine 
PITTSBURG, PA. 

Canned Goods and General Merchandise 


BROKER 


Personally cover ail jobbers within a ra- 
dius of 100 miles of Pittsburg 

















WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 4 CHICAGO 





| SAN FRANCISCO, - 


LOUIS M. PARK COMPANY 


Established 1896 
Minneapolis 


Canned Goods 
Plath Brokers 


Note.—We cover all oo points t 
—— No betier equipped brokerage thd 
n wes 


OFFICES 





$$$... 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND, 


GETTYS & GILBERT, 
BPDKERS AND 
COMMISSION MERCHANTS 


CANNED Goobs, DRIED Fruits, 
SALMON, CALIFORNIA PrRopucTs 


806 Spruce St., ST. LOUIS, MO, 











PINK SALMON 


The Best Geely and Most Popes 
Brands= 


GRIFFITH-DURNEY C0. 


LEADING SALMON HANDLERS 
CAL. 


C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN; 
ESTABLISHED 1808 


Canned Goods «14 Cans 


SROKERS 


SEAVEY & FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 








Cover all jobbing centers 


adjacent to above cities 


a 
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panned Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 








—_—_ — 





BAKER é MORGAN E. T. KIRKPATRICK & CO,| JACOB ENOCH 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 








Wholesale Selling Agents 


1227 Boston Road New York City 
Mdse, Broker anc Mfrs, Representative 














: Our Specialties - BROKERS SPECIALTIES: 
CORN & TOMATO 
—— MASHVILLE, TEND SAUERKRAUT, DILL PICKLES 
‘LJ. NELSON & CO. VINEGAR and CATSUP 


MERCHANDISE BROKERS 


CANNED GOODS, DRIED FRUITS | tobbing trace. 


OMAHA 
Cover Jobbing Points: Nebraska, Western lowa | of Canning Factory. 





Five years experience as General Manager 


Twelve years experience in Selling to the and all PICKLED PRODUCTS 





Agent for German Kraut Cutting Machines 

















FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY | 
MO. 








We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 


attention given to the introduction of new goods. 
Write to us. 














Presses 














Hawkins 
Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 





This machine can be furnished any size and any 
capacity desired. 
i Capacity 


izes 8 Ib. Cans SIZE 
No. 8 45 per min. 5x11 ft. 
10 57 . 5x13 “ 
12 68 ” $215 “ 
14 = = 5217 “ 
16 91 "7 5x19 “ 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO, 



























‘ 
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COTTINGHAM 


— —_—— SELLS 


CANNING MACHINERY OF ALL KINDS 































INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 















Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 


article of food has, however, grown so rapidly 


that special machinery is now demanded for its 
manufacture. We are prepared to satisfy thig 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment, 





HOMINY WASHING MACHINE* 


@This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Go, 


42 RIVER STREET 
CHICAGO 
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WE BUY TIN 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ano STREATOR, ILL. 


























WRITE FOR 
CATALOG 
AT ONCE 


CONVEYING and 








Power-Transmission 








MACHINERY 








LINK-BELT COMPANY 


PHILADELPHIA 
CHICAGO 
INDIANAPOLIS 


























— 


Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET 





5 


NEW YORK 














A COMPLETE COURSE 
IN CANNING 


Being a Thorough Exposition of Practical Methods 
of Hermetically Sealing Canned Goods, and 
Preserving Fruits and Vegetables. 


By an Expert Processor and Chemist. 





This work Written in Plain Language, Easily Under- 
stood. With Its Aid All Processes Readily Mastered. 


PRICE $5.00 
CASH WITH ORDER 





Order through THE CANNER 























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








TOMATO 
Canning Machinery 





BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Canning Machinery, including the above 
well known machine. Send for circulars 





SPRAGUE CANNING MACHINERY co. 
Daniel G. Trench & Go., General Agents, 
ILLINOIS 


CHICAGO, $ ¢ 3 
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Tomato Canning Machinery TOMATO 
CANNING MACHINERY 


THE TRIUMPH SCALDER 


We manufacture a full line of Tomato 


Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well known nae Send for circulars. Sprague Canning Machinery Co. 
SPRAGUE CANNING MACHINERY CO, TE. 6. TRE 6.6. See 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. Sa See 





























Double Chain Floater| 


<> > ae 


This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


SLAYSMAN & CO, oct AS a. Baltimore, Md. 
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with Three 


pee Pea Huller Cylinders 








petitors. 





PATENTED MAY 
PATENTED FEB. 


19, 1903 
16, 1904 








cess is public property. 


Do not be misled by the advertisements of com- 
Our attorneys inform us the patent 
on the impact process has expired and the pro- 





———_— FOR SALE BY= 


The Pillmore Anderegg Co. 


WESTERNVILLE, N. Y.= 


























Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
C. P. and J. A. Chisholm Branch Office 


R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus- 
tomer. Have your bonds inspected by a competent 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











the A Tt ~ 
‘Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


cs 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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Corn Canning Machinery 


THE ULERY M. & S$. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 








The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 















THE EMPIRE CLOCK—Automatic Process Alarm 


HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be ~>pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—te- 
move plug. 

@© —— 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass 4 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 





For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @ G@, Genera) Agents 
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Power Transmitting, Elevating and 
Conveying Machinery 





Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 





Webster M’f’g. Co., 


1075-1097 West Fifteenth St., CHICAGO 


~NEW BUCKLIN 
PEA FILLER AND BRINER 




















MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARY&AND” AUTOMOBILE 








at 





. ed e > _ 
THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
=F BLANCHING PEAS 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be ‘fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


+s DANIEL G. TRENCH 6G CO., General Agents 


CHICAGO, ILL. 
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| VEGETABLE, FRUIT & MINCE MEAT CUTTERS 





Used for making Picalili, Chili Sauce, Worcester- 
shire and Cherry Sauce, Mince Meat, etc., etc. 


BUFFALO CHOPPERS 


FOR 


Dried Fruits, 
Vanilla Beans, etc. 











We Also Manufacture 
Kraut Cutters. 


JOHN E. SMITH’S SON 


BUFFALO, N. Y. 





Co. 











MOORE@McFERREN 


BOXES 


are GOOD boxes 








Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business, 


Moore G McFerren 
HOOPESTON, ILL. 




















SO. 8b AMD AAADAADAAAAAAAAAASAAAOAAOAAAAOAAOAOAAAS 
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THE BLAKESLEE 

“Simplicity” 

Can Righting 
Machine 





FOR USE WITH ALL 
FILLING MACHINES 








HIS little machine will take rolling cans from a 
runway at the rate of over 100 per minute, no matter 
whether their open ends are turned in one direction 

or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make — go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 














A NEW 
BUSINESS GETTER 


@ Several manufacturers are now 
advertising their containers. 


@ The idea is new to the public 
and has forcibly attracted attention 
to the goods of manufacturers using 
this form of advertising. 


@ If you use POPE “CLEAN- 
&-BRIGHT” Tin Plate in making 
your cans you will be in position 
to say anything you wish regarding 
the cleanliness, safety and advan- 
tages of your can. 








POPE TIN PLATE CO. 
PITTSBURGH, PA. 


Largest independent manufacturers of Tin Plate in the 
world—making only canning tin plate and black plates. 
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Sanitary Pea Conveyor 














We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
_ Individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly © 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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“AMERICAN” 
OPEN-TOP LOCK-SEAM CANS 


have all the solder and flux on the outside. 
We can furnish them either plain or enam- 
eled inside. In the enameled can no fruit 


comes into contact with the metal and there is 


NO BURNED STREAK ON THE INSIDE 


LET US TELL YOU WHY AND QUOTE YOU PRICES 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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with which is incorporated TRENCH’S CANNERS’ INDEX 























PUBLISHED EVERY THURSDAY BY 





CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 


THE 





JAMES J. MULLIGAN, EDITOR 











SUBSCRIPTION RATES 


United States and Canada, OME year... 22.02. cccccscccccsccccee ccecs $3.00 
BN GOOG o.oo. 5000 cdbdindinvedesdacdecdednehatevenneesebsnis 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House iz Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a8 no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICE AS SECOND-SLASS MATTER 


——— 
— 


That you INTEND to send us a report on your 
1907 vegetable pack will not aid us in completing AC- 
CURATE statistics unless you carry out your inten- 
tion, 











x * * 


The Chicago jobber who gave expression to the 
“anti-croak” sentiments published in THe CANNER 
last week was right. There is “bound to be a worse 
scramble for canned goods this spring than even last 
spring,” when the scrambling record was very badly 
shattered. That last spring’s scramble will be re- 
peated, intensified, in 1908 is a certainty. 

* ok * 


If you have received from THe CANNER a blank 


form, with a request for a report on your 1907 canned 
vegetable pack, you will favor us very greatly by giv- 
ing it your IMMEDIATE attention. Instead of wait- 
ing until tomorrow or next week, fill out the blank 





MAIL. Prompt action on YOUR part will promote 
the work of compiling complete and accurate statistics, 
whereas procrastination will increase the difficulties 
of the task, difficult enough under any circumstances. 
YOUR report is the one we want. Will you not be 
good enough to send it in AT ONCE, or write us 
your reason for declining to furnish the information? 
* * * 

A contemporary, in an interesting discussion of the 
complaint that the, Department of Agriculture has 
failed to co-operate with producers of food in the ef- 
fort to discover satisfactory processes for preservation 
and preparation, remarks that “There has been little 
or no co-operation of this sort with canners and others 
who are in the habit of using such ingredients as 
borax or benzoate of soda as preservatives.” We pro- 
test again that canners have never been.in the habit 
of using borax, benzoate of soda or anything else as 
preservatives, and, therefore, are not seeking sub- 
stitutes of any description for any purpose. In jus- 
tice to the Department of Agriculture, however, for 
some time past it has been working to assist catsup 
and condiment makers to find satisfactory methods of 
preparing their goods without the use of preserva- 
tive. For this reason the Department is undeserving 
of criticism, unless on the score of failure to give at- 
tention earlier to food producers’ interests. 

a 

Summarizing the business situation over the coun- 
try, we reprint the following comments of the com- 
mercial agencies: “Dun’s general survey says that 
scarcity of money, unseasonable weather and the holi- 
day combined to make the volume of business smaller 
than usual this week, but the situation is more en- 
couraginig because of a general belief that the finan- 
cial storm is being weathered remarkably well.” Brad- 
street’s reports progress made in accommodating the 
country to the changed financial conditions, also some 
quieting down in wholesale and jobbing trade, and 
adds: “There are, it is true, increasing evidences that 
the level of commodity prices has been forced un- 
reasonably high, and that the process of readjustment 
will compel numerous revisions. In this respect the 
easing of iron and other metal prices, the further de- 
cline in cereals, and the sharp falling off in live stock 
quotations are taken as earnest of revisions in other 
lines yet to come.” Dun’s says regarding conditions in 
the Chicago district : “Conservatism toward new enter- 
prises and accommodating borrowers is imperative un- 
til credit has become firmly re-established, and indica- 
tions favor an early return to the normal status, but, 
legitimate needs will have timely protection, including 
necessary renewals upon a proper showing.” 
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CONTINENTAL CAN COMPANY 


DIREOCTORS: 
FACTORIES: 


T. G.CRANWELL, Prezer. 

A. W. NORTON, Vic=-Paue’rt. CHICAGO 
F. P. ASSMANN, Suor & Trzas. SYRAOUSE 
J. O. TALIAFERRO. BALTIMORE 
B. H. LARKIN. 


©. A. SUYDAM, Sarus Acune 


TO THE CANNING TRADE: 








We beg to thank our many friends and patrons 
for the business with which we have been favored during 
the canning season just closed, and express to them the 
satisfaction it gave us to fill their orders promptly, and 
with good cans. 





We also take pleasure in advising our friends that 
we intend to increase the capacity of our Baltimore 








Factory very considerably in ample time for the season 
of 1908. This will give us the three best equipped 





packers-can factories in America, and will enable us to 





take care of all orders even better, it possible, than we 






have done in the past. 







Again thanking you for all your kind favors and 
looking forward confidently to an active and prosperous 





packing season in 1908, we beg to remain, 






Yours very truly, 






CONTINENTAL CAN COMPANY. 






THOMAS G. CRANWELL, President. 
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Concealing Size of Tomato Pack. 


it Maryland canner in noting our efforts 
to compile statistics of the 1907 canned vegetable pack 
remarks “the criticism” that is directed at those who 
do not attempt to “conceal the truth” in regard to the 
size of the year’s tomato output, the object of their 
attempted concealment being to keep the jobbers, for 
fear that they will “seize upon the fact that the pack 
is large to hammer the price,” in ignorance of the 
truth, an attempt which the more thoughtful among 
the packers will conceed will in any season be doomed 
to failure. Regarding this attitude of a minority of 
the tomato packers the Maryland canner referred to 
says in a letter dated November 5, 1907: 

if the buyers could be led to realize the enormous increase 
in consumption, and the fact that 12,000,000 or 13,000,000 
cases of tomatoes are needed in this country this year, also 
the fact that at the present time and under the present con- 
ditions, it will probably be several years before it will be 
possible to overstock the market with canned tomatoes, it 
would, it seems likely, lead to a better understanding all 
around, and put business on a much better basis. 

It seems probable that the present scarcity of labor and 
high prices of all sorts of farm produce, which is undoubtedly 
caused by the steadily decreasing proportion of farmers as 
compared with the population of the country as a whole, 
will render it extremely unlikely that there will be any great 
overproduction of any sort of farm produce for some time 
to come, canned tomatoes not excepted. 

We are chiefly concerned, at this particular time, 
with whether or not there was made in the packing 
season of 1907 an over-production of tomatoes. The 
pack was large, and jobbers are as well aware of the 
fact as are the canners themselves, hence the useless- 
ness, to say nothing of the futility, of an attempt to 
conceal the truth from the buyers. 

Maryland, New Jersey, Delaware, and Virginia 
combined produced a large pack this season, but, tak- 
ing into consideration the influences which will stimu- 
late the general consumption of tomatoes, such as in- 
creased population and the scarcity and high prices 
of other lines of canned goods, as well as the materiai 
advances on virtually all other food products, we feel 
confident that the pack, however heavy, will all go 
into consumption at any reasonable prices. 

All along the line the per cent advance in prices on 
canned goods has been larger than on tomatoes. The 
consumer is still able to buy tomatoes at retail at a 
price nearer to the normal, customary cost, the price 
which he is used to paying, than he can purchase most 
other canned goods for. Doesn’t this fact make for 
a heavy tomato consumption during the ensuing ten 
months before the next canning season opens? It 
ought to, surely. At a time when complaint of ab- 
normally high cost of food is universally heard, it is 
but natural to anticipate increased consumption of a 
popular article which has not advanced as rapidly as 
other products of general consumption. 

We anticipate a very large demand for canned to- 
matoes in the ten months ahead ; we expect that it will 
be large enough to move the 1907 pack. into consump- 
tion without a shock to values; hence we are unable to 
regard an attempted concealment of the size of the 
year’s production as especially to be desired. We do 
not, in other words, think there is anything to be 
gained by an attempt to keep from the jobbers the fact 
that a big pack was made, something of which, any- 
way, they are already well aware. 

Figures on the packs of recent years demonstrate 
that there would not have to be so very large an in- 
crease in consumptive demand to use up the tomato 
output of 1907: 


A promine: 


Cases. 
I iaiiteiik: 5 Sila ok 4505 is t039:0, 8st emsace 2h8) Sarda enim el 9,937,502 
ES 5.56 Fophk «adh act cmace 6 4.6idp «Wannabee 6,519,185 
Ms San acoche = 10 6:6, Msidds-b:. 6 S:4ip-<-0Sibis s CE Coe cee 8,814,590 
eg ER ARR Oe oo: PT Oe ee ES 10,679,809 
PN Silanes otcdls ash paid och page eas WSs ne 9,494,812 
on Ee Oa Le OCCT Ee PORTANT ert eee 45,430,904 
Pimmle GEE WERE is cos.scccus ons cachac vss 9,087,380 


What these figures show is an average annual pro- 
duction -and consumption for the last five years of 
9,087,380 cases, but that quantity is below the actual 
quantity produced, as there is no doubt in our minds 
that the output of tomatoes, at least in the years 1902 
to 1904, inclusive, was 10 to I5 per cent greater than 
the published statistics indicated, which would bring 
the average annual consumption (all tomatoes pro- 
duced went into consumption) to approximately 10,- 
000,000 cases per annum. Now, all this while the 
population of the country has been increasing at the 
rate of a million a year, so perhaps a glance at the to- 
mato consumption of the year just passed will give a 
more accurate idea of what to expect of the coming 
year, although it must be remembered that the preva- 
lent high prices on other canned foods will result in 
some increase in per capita consumption of canned 
tomatoes. As no tomatoes worth speaking of were 
carried over into the 1907 pack, we may fairly assume 
that the entire 1906 output of 9,937,502 cases, plus 
the 750,000 cases of “Snydicate’”’ tomatoes carried over 
from 1905, making a total of 10,687,502 cases, were 
consumed, while, as pointed out, we shall, on account 
of the scarcity and high market on other lines of 
canned goods, no doubt experience a larger than normal 
demand during the ensuing year. Therefore, if we 
may count on requirements exceeding 10,687,502 
cases, there seems very good basis for the opinion that 
the 1907 pack was not so large that canners need fear 
to allow the truth to become known. 


Dr. Bitting Here to Boost Purdue. 


Dr. A. W. Bitting, who is stationed at Purdue Uni- 
versity at Layfayette, Ind., where he is engaged in 
research work for the United States Department of 
Agriculture in investigating methods of manufacture 
of canned goods and catsup, was in Chicago last Fri- 
day and Saturday. Dr. Bitting is an enthusiastic foot- 
ball fan and came mainly to root for the Purdue ath- 
letes, who clashed with the Maroons of the University 
of Chicago on Saturday. 

Dr. Bitting has been engaged during a good part 
of the present season in work on catsup at the Loudon 
Packing Co.’s plant at Terre Haute, Ind., investigating 
the manufacture of catsup without preservative. The 
experiments were made on a commercial scale, in or- 
der that the results obtained might be applicable to 
general manufacture of catsup and condiments. 

It is expected that the results of this important work 
will be ready for publication shorty after the first of 
the year. 


REDLICH MANUFACTURING CO. 


2 To 10 OAK STREET, CHICAGO 


SUPPLIES FOR CIDER AND VINEGAR MANUFACTURERS, 
PICKLERS, CANNERS, PRESERVERS 


Stock Labels and Tin Foil Caps of Every Description 
Shavings, Bungs, Plugs, Faucets, etc. Write for catalogue 
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PACKERS’ CANS| 


—$_. 











The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 











WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 











301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver J. Johnson, President 
- 
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g CANNED GOODS MARKET v7] 











Canned goods business continues on the small scale 

described in our last issue, ( hicago wholesale grocers, 
and western grocery jobbers in general, remain con- 
servatives, very cautious still ; but here and there they 
are beginning to peep out of the holes into which they 
drew themselves at the time the financial storm burst, 
and this peeping is regarded as a good sign, meaning 
that following the lifting of the banks’ ban they prob- 
ably will commence buying in pretty good volume. 
The “go-slow” policy is still being followed by dis- 
tributors, but the future is not unpromising, as the 
jobbers are doing a good business, rapidly shipping 
out food products of all descriptions (among them 
lots of canned goods) and exhausting stocks steadily 
so that an ultimate revival of demand is inevitable. 
The only thing that could prevent demand from re- 
yiving would be a material reduction in the consump- 
tion of foods, and that is very improbable—the country 
is too prosperous for the people to cut down their ra- 
tions. 
Some of the packers are giving evidence of being 
over-alarmed. Some have shown the highly wrought 
up state of their feelings by asking jobbers to put up 
money in advance of shipment of goods sold on future 
contract, notwithstanding that the buyers were people 
well rated and about whose solvency there was no 
question. If there was a doubt concerning their 
solvency it would be an entirely different matter, but 
where no question as regards solvency exists, such 
exactions are unnecessary, while refusal to ship the 
goods would, we believe, amount to a breach of con- 
tract. 

The fact that there are jobbers who are taking sixty 
days, and others asking packers to delay shipments, 
doesn’t justify a demand that the money be put up 
before the goods are shipped. 

Considering that business is so very quiet in Chi- 
cago, as well as in the other jobbing markets of the 
country, values are well maintained and packers’ show 
their faith in the future and their belief that there is 
bound to be a resumption of demand and a return to 
normal conditions in the canned goods market. The 
fact that packers aren’t exerting any real pressure to 
effect sales indicates their confidence in that the law 
of supply and demand will make itself felt. Surely 
very few canned goods remain in first hands and job- 
bers haven’t accumulated any surplus, and following 
their deliveries to the retailers they will all be very 
lightly stocked, owning fewer goods than they have 
ever carried over into the new year. 
Below are some expressions on the canned goods 
situation, inclusive of tomatoes, gleaned from reports 
irom some of the leading Eastern brokerage houses. 

One large Baltimore firm says: “Concerning toma- 
toes, opinion is divided as to the immediate course of 
the market, but leans strongly toward an improve- 
ment in prices later in the winter. During this week 





the demand for them was less than it was last week, 
but there were ready buyers for any good bargains of- 
fered, especially if choice quality, suitable for buyers’ 
private label.” 

Another Baltimore firm reports : “Confidence is being 
restored in the financial centers which is the keynote 
to the situation. Orders that under usual conditions 
would have been placed during the past several weeks 
have simply been deferred temporarily because con- 
sumption is going ahead undisturbed from its natural 
course and the additional supplies will be needed sooner 
or later.” 

W. E. Robinson & Co. report from Bel Air, Md., as 
follows: “The canned goods market has been prac- 
tically dead. In that time some few holders have in- 
sisted upon throwing their goods overboard at prices 
ranging from 8o0c to 85c for No. 3 standard tomatoes. 
The majority of stuff, however, is being firmly held, 
packers believing this money stringency is only tem- 
porary, and in a short time will be relieved. Some 
conservative financiers predict that the present conges- 
tion in finances will be followed with a plethora of 
money. We still adhere to our former theory that No. 
3 tomatoes at anything under $1.00 are a good pur- 
chase, and will make the buyer money.” 

Strashaugh, Silver & Co., Aberdeen, Md.,.in com- 
menting on tomatoes say: “The festive tomato has 
ever been known to do the unexpected, and between 
now and next packing season, there may be those who 
may wish that they had availed themselves of the 
opportunities now being offered to stock up with goods 
surely at a reasonable range of prices. Regular stand- 
ards have been more influenced by recent depressions 
than have fancy goods, for which there still seems ta 
be quite a demand among those who want a good arti- 
cle and who are willing to pay a reasonable price for 
what they want.” 


Tomatoes— 

Even though matters at the buying end are very 
slow at the moment, holders of tomatoes, who are few 
in number in the Western States, aren’t urging buyers 
to relieve them of their surplus. Western packers have 
tomatoes to sell, to be sure, but we have heard of no 
instance where real hard pressure to get rid of the 
goods was being exerted. Western packers with 
tomatoes in their warehouses are not in fact showing 
very much fright, being as a rule satisfied to sit tight 
and await the improved market conditions which are 
generally anticipated. Some Western packed 3s have 
been offered during the’week at 92'%c, factory, but 95¢ 
factory it seems is the figure at which the bulk of the 
tomatoes in the West are held. We heard of some 
Western 10s tomatoes offered a few days since at $3.50 
f. o. b. 


Corn— 
Temporarily there is no demand here for corn, but 
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we have heard of nobody who is trying to force the 
sale of any. Packers aren’t evidencing any marked 
desire to dispossess themselves of their holdings, but 
on the other hand exhibit appreciation of the strength 
of the corn position, which we pointed out in our last 
issue, explaining how the existing supply is inadequate 
to meet such consumption as has been averaged for 
two or three years past. Packers in the several 
‘‘Western’”’ States continue to hold at a range of 70 to 
75 cents per dozen, f. o. b. for standard grade. 


Peas— 

Peas, an article in an extremely strong position at 
present, share the general quiet, though there is abso- 
lutely no question about the scarcity of peas in pack- 
ers’ hands. Spot business here this week ha. 
amounted to little or nothing and future sales, too, 
have been very slow. New York advices indicate a 
quiet business and may be a little easier feeling. Balti- 
more offers some early Junes at goc to 95c per doz., 
f. o. b., and reports that stocks of all grades there are 
very light. 

Asparagus— 

Canned asparagus is quiet, though holders show 
no disposition to reduce prices, notwithstanding that 
buyers are taking nothing beyond their actual present 
requirements. 

Pum pkins— 

On pumpkin quotations range from 7oc to 85c per 
doz., f. o. b. factory. For instance we hear of a quo- 
tation of 7oc f. o. b. factory for No. 3 standard In- 
diana pumpkins, 80c for Illinois packing, 85c f. o. b. 
factory on New York No. 3 standard, and $2.50 f. o. 
b. New York factory on No. 10 standard. The offer- 
ings on standard grades from the various states range 
generally from 70 to 85c per doz., and the latter figure 
is bottom with many. Baltimore is quoting pumpkin 
at 70 to goc for No. 3, $2.00 f. o. b. country for No. 
10 standards. 

Apples— ‘ 

The gallon apple market shows an easier feeling 
than existed a short time ago. Michigan No. 10 
standard apples are obtainable now at $3.00 per doz., 
f. o. b. factory, whereas a couple of weeks ago $3.25 
f. o. b. factory was about the lowest quotation. Re- 
ports on the New York market indicate very little busi- 
ness and a lower range of prices. Baltimore quotes 
apples at goc for 3s and $3.15 per doz. f. o. b. there 
for standard 10s. 





Fruits— 

Very little business has been done here in canned 
fruits. California fruits, however, hold firm, as is to 
be expected at a time when they are so Strong statis. 
tically. We hear some quotations on small lots oj 
Michigan canned fruits as follows: No. 3 peeled yel- 
low peaches in water, $1.85; No. 10 unpeeled yellow 
pie peaches, $3.75; No. 10 unpeeled white pie peaches 
$3.75; No. 2% white unpeeled pie peaches, $1.35, 
Some Baltimore peach quotations are as follows: No. 
3 pies, unpeeled, $1.50; No. 10 pies, unpeeled, $460. 
No. 2 seconds, white, $1.30; No. 2 seconds, yellow, 
$1.30; No. 3 seconds, white, $1.85; No. 3 seconds yel- 
low, $1.90; No. 2 standards, yellow, $1.50; No. 3 
standards, white, $2.25; No. 3 extra standard, yellow, 
$2.50. 

Sauerkraut-- 

No. 3 standard sauerkraut is being offered from 
Indiana at 67%c per doz. at the factory, and from 
Wisconsin at the same figure. Some packers are 
asking more. We also hear of No. 10 Wisconsin 
sauerkraut quoted at $2.10 f. 0. b. factory. 

Beans— 

The market on string and lima beans is firm. A re- 
port quotes an offering of New York state packing 
No. 4 string beans at $1.10; No. 3 at $1.25. A Balti- 
more‘ report notes that string beans are selling there 
at 70c, $1.00 and $3.25 per doz. for No. 2s, 3s and 
10s respectively. The quotations are f. o. b. 

Sweet Potatoes 

Sweet potatoes hold strong, with offerings limited, 
according to our advices from the packing sections. 
Packers in the east quote No. 3 standard sweet pota- 
toes at 95c to $1.00 f. o. b. 


Sardimes-- 

Packers of domestic sardines are virtually out of it, 
yet very few fish have been packed for some time past 
and on this account packers have generally withdrawn 
quotations. An advice from the East says concerning 
domestic sardines that goods being packed are needed 
to fill orders already packed. 

Salmon— 

In salmon the situation appears to be very little 
changed here. THe CANNER’S private advices from 
the Pacific coast state that orders continue to be te- 
ceived freely by the brokers for more red Alaska sal- 
mon in spite of the fact that this grade has been 
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iands on the coast for some little 
We are also in receipt of private informa- 
tion to the effect that there still continues to be con- 
siderable stocks of pink salmon on hand, but as the 
1907 pack of pinks arrived on a bare market, and as 
the demand has increased greatly in the last year or 
two, these surplus stocks are considered good prop- 
erty, which will be well realized on before the next 


pack becomes available. 


cleaned up in first l 


time past. 


Oysters— ‘ 
Baltimore packers are at work on oysters, for which 


they are asking firm prices. Reports indicate that the 
packing is not going on in a very large way. Some 
quotations ruling f. o. b. Baltimore are 4-0z., 80c; 
5-02., 95C; 8-oz., $1.75; 10-0z., $1.85; No. 1 light 
weights, 55c; No. 1 extra lunch oysters, $1.15 per doz. 





4| DRIED FRUIT MARKET | % 


There is very quiet interest here in all lines of 
domestic dried fruits. Reports from the Pacific coast 
indicate that seeded raisins are easier. Prunes remain 
very quiet and quotations on the spot, Santa Claras, 
are 30-408, 812c; 40-508, 8c; 50-60s 7c, 25-lb. boxes. 
The position of this article is strong as coast supplies 
are much smaller than usual at this time of year. 
Peaches and apricots are very quiet. The former are 
quoted here at 1114c per lb. for choice, 1134c per Ib. 
for extra choice, 12%4c for fancy and 13c per lb. for 
extra fancy. Apricots are scarce and very firm 1n this 
market. The business in evaporated apples has been 
very small this week. 


| PICKLES AND KRAUT. 


The market on pickles is not quotably changed 
since a week ago, and we therefore repeat quotations 
then given by a prominent Chicago packing concern, 
which are f. 0. b. as follows: 























go gal. bbis. 1200 size Mediums ...............-00- @ $ 9.00 
30 gal. bbls. 1800 size Small Mediums ............. @ 10.00 
Mee PR, MEDD GIFS SOI occ cccciccccccescescas @ 11.00 
30 gal. bbls. 4000 size Gherkins ....... sick aasenatd @ 13.00 
30 gal. bbls. 1200 size Medium Dills ............... @ 9.50 
30 gal. bbls. 3000 size Sweet Small ...............- @ 16.00 
30 gal. bbls. 4000 size Sweet Gherkins ............. @ 18.00 
MEU TAORS 1000 size SOUS ooo icc cc cavcccsce ond @ 10.00 
Mien eee NGO size TAS ook sins occcs sec-cséccenccd @ 10.50 
M-@ak casks 1200 size Sours 2 ...0scccccccscceceses @ 11.00 
W6 O, Catks 1200 size Dills. o.5 icc ccccsccccccaccess @ 11.50 














G CANNERS’ SUPPLIES | % 


Cans— 

Prices on packers’ cans for 1908 are still unan- 
nounced, though the Virginia Can Co. last week stated 
that it would be ready shortly to publish its price 
list for 1908 and that inquiries addressed to its office 
at Buchanan, Va., would be promptly answered. 

The American Can Co. quotes for delivery during 
the packing season of 1907: 





Per 1,000. 
Standard No. 1 cans 134 inch SOE CERES PELE EY $10.30 


Standard No. 2 cans 13% inch opening..............+.- 14.25 
Standard No. 2 cans 21-16 inch opening............... 14.75 
Standard No. 2%4 cans 21-16 inch opening............. 18.25 
Standard No. 3 cans 21-16 inch opening............... 19.00 
Standard No. Io cans 2% inch opening..............+. 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing season of 1907: 


Per M 
OB os sik ado, 50h deemnssiis Vebaeceaes en $10.30 
RR the oko dhadisa kvaadned pebbennedae aeteawe 14.25 
Pica bai kines oe cbei Sand Mads Mees died 18.25 
BE a ssn dd i, ak einginicains BE wash aaa maael 19.00 
Mg Mine, siiik Sdn dtp bias hod bdatesdeadmatee ee AG 46.00 


The Continental Can Co. quotes the following prices for 
delivery from March to September: 


Per M 
Tes! GREE 4 5:9 5:4)ob 0 6e 55/8 6 5d A srk here cat boh cela $10.30 
BN ME oats ck pares a Ns St ceeik eecasr erase oe 14.25 
BK MUNG oS kig:s xo denbac iad badeapmmelsdananasne eke 18.25 
MN an cacavats dca Ca papa sawhed Jan ba dane daw nae 19.00 
Ms, ON fsa. ci8' 5s Daerda 5 Bs kine Sedgis alee eed SO 46.00 


Standard openings, usual difference (50c) per thousand, for 
each larger size opening. 
Solder hemmed caps: 


Per M 
BOE a OO ood. 6b cicdv tees sdabnndon $1.00 
EO NC I i nck dhe hrs ceed akdmcen 1.45 
DT BN SI opi cin. 65605 pca scant sencaaan 1.90 


The Sanitary Can Co. have made prices on cans for 1907 
as follows: 


Per M. 

Plain. Enamel. 

MRE Mins gids ctanad scan becrwaks epbe ae $12.00 15.00 
NMC cena kaaace sve Pade we ean kicea 16.50 20.00 
I MED ice ok-aimhiene dunia abn ewan ie 21.00 25.00 
2 ON hia 5 icvnee nesuvadescuid 22.00 26.50 
NY, Bo MEE 5 6: 5.4.0'5.5 oo cabs osc 22.50 27.00 
Be US 55s :0:0.a6. 50 oie bn bow sceai 25.00 er 
ee perro 47.50 57.50 


, 10 : 
The Virginia Can Co., Buchanan, Va., quotes for season 
delivery as follows: 


Per M. 
PUG: 2 COUR, BIO COI isco soc diccccccsdvens $14.75 
INO. S COME, DIIGO GHEMHM, 0.6.6 ccccccacccccsecd $19.00 


Pig Tin-- 

The week opened with a sharp decline in price, and, 
though it fluctuated from day to day, the changes were 
all below last week’s figures. 

The low mark was $29.85, but this brought in some 
business from consumers, and resulted in a sharp ad- 
vance, though price is still some 75 or 80 points below 
last week’s quotations. 

We quote f. o. b. New York: 


Spot. Nov. Dec. 
. ok & | errr $30.75 $30.65 $30.55 
ee frre ey ee ieess ose 
5S 00 26 tam Bote 2.2... occ0e. 30.65 30.55 30.40 
Tin Plate— 


No change in this market. Demand is light, con- 
sumers seemingly believing that a decline in price is 
due, though no indications of such a change are no- 
ticeable from the manufacturing end. 

Prices f. 0. b. mill: 

BESSEMER STEEL COKES, 


ce 8 2t. 2} are eo eee eore $4.05 
ear Ce 006 betdndaceuedgaswe cd 3.90 
Ss @ 3% 2 % Sarre Pe er er 3.85 
oS ££ 84 ff 5 Ser Terr ry ere as 3.80 
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_ ices—Union National Bank. All Jobbers in Louisville 
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THE KEPLER WAREHOUSE CO. 


GENERAL STORAGE 
504 - 528 North Water Street, Chicago 
No cartage or switching charges on carload lots consigned in our care 


Warehouses frost proof. Liberal loans on goods held in store. Drop usa 
line for rates and further information. 
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OMAHA. 





Omaha, Neb., Nov. 9, 1907. 

Epiror CANNER—Very little interest shown in general lines 
for the past week which is occasioned by recent disturbances 
in finance. However, as is reported from other portions of 
the country, trade with the jobbers is good, as well as collec 
tions. 

Maine corn being offered at $1.05 to $1.10. The statistical 
position of Maine corn seems to be very strong. New York 
and Michigan apples No. 10s we understand are being offered 
at around the $3.00 mark. 

New York evaporated apples being offered at choice rings, 
g¥ic, fancy, 11%4c 50-lb. boxes, usual advance 25-lb. boxes; 
this for 1907 crop. Old crop being offered at choice rings 
gc, fancy rings, 10%c, all f. o. b. New York. 

Spor. 





MINNEAPOLIS. 








Minneapolis, Minn., Nov. 11, 1907. 

Epiror CANNER—Notwithstanding the reduction in price of 
some goods, most all lines of canned goods remain firm in 
price in this market and we do not look for any sericus 
decline for several reasons. 

First, none of our jobbers is overstocked with any particu 
lar line of canned goods. 

Second, most all of them had to take pro rata deliveries. 
This is especially true in canned peas, tomatoes, fancy do- 
mestic sardines, salmon and many canned fruits. Corn is 
also firm and has been in good demand. With short pack 
of the above goods, we can’t see where there will be any 
great decline in prices, if any. Should there be at the 
present time, before the next year’s pack of goods is ready 
for market, we would not be surprised to see quite an advance 
in many lines. 

There have already been a great many futures booked and 
the orders are larger than they were for season of 1997. 

Louis M. Park CoMPANY. 





& PITTSBURG, 





Pittsburg, Pa., Nov. 11, 1907. 

Epiror CANNER—It cannot be denied that business is slow 
at present in this market. Sales are being made moderately 
along all lines, but not in quantities to be noteworthy, which 
may be attributable to two causes. As I wrote you several 
weeks ago the jobbers here have, generally speaking, covered 
their normal wants until some time after the first of the 
year, and they have not yet reached the point where large 
buying is necessary; the present financial agitation is the 
other, and perhaps a more important cause, since it touches 
a wider field and in the minds of some at least, has awak- 
ened an wunreasoning and apparently incorrigible fear of a 
panic—and they are afraid to buy anything. Fortunately, this 


is not the view generally entertained by the better buyers, wh 
realize that in our country’s splendid economic position ‘there 
is no room for panic, nor even tor a protracted Period of 
stringency, that a proper poise in money matters will j 
evitably follow the restoration of public confidence, and tl : 
as a natural consequence, the food markets will respond - 
lfomatoes broke a little last week and offerings as low as 
8oc on No. 3s are reported to have been made. These off ry 
ings were certainly forced, but whether by the fnendid 
status of the individual, or to relieve the discomfort of cold 
feet, cannot be determined, but in either case ’tis a pit a 
there is nothing apparent in the relation of supply and demal 
to necessitate a sacrifice, and the man who can hold on until 
the clouds roll by will probably tear off some of the silos 
lining for his own use. F. C. WHeeter, Jr 
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é , > Portland, Me., Nov. 9, 1907. 
Epitor CANNER—The strength and stability of canned goods 
values have been put to a crucial test the past few weeks 
and it is a fact that they have withstood it better than any 
other industry. Higher prices that prevail are still about 
normal as compared with a series of years. The present 
values arise from legitimate causes, and not from specula- 
tion. You may water stocks and find some fool customers 
but you cannot water canned goods, and find any, As a 
result of expansion among gas bag stocks, while the credit 
of the gambler is shaking in the wind, legitimate business 
suffers, but, if the evil is not deeply seated—and the wisest 
and most experienced financiers think it is not—before long 
trade will flow in its regular and legitimate channels, How- 
ever, we are “confronted by a condition and not a theory” 
During the past week sales of corn, tomatoes, etc. have 
been very light, but the packers and brokers have been busy 
in keeping back shipments, for a time, at least, until buyers 
can adjust themselves to the new conditions. Buyers must 
remember one thing, the packer is not a banker, and some 
cannot afford this extension of time, for such it really is, 
and in all cases it causes serious trouble to the sellers. | 
As for the markets, they are nominal in many of the 
leading lines, but there is no suggestion of lower prices. | 
quote spot standard Maine corn at 82'%4@8sc, and fancy $1.00, 
f. o. b. Portland. There are NO clams, blueberries, lobsters, 
squash, pumpkin offering, and but few baked beans—these 
at an advance—while gallon apples continue to sell at $3.00, 
f. o. b. Portland, but, if the currency troubles had not ap- 
peared, higher prices would have prevailed. Bluebacks, of 
late, have been more plenty, but so heavy is the demand no 
packer can keep up with his orders. INDEX. 





| ST. LOU!S. 








. St. Louis, Mo, Nov. 11, 1907. 
Eprtor CANNER—Notwithstanding the almost entire absenee 
of demand for the last three weeks there has been very little 
change in the market for canned goods. ‘The tomato market 
has eased off a few cents per dozen. Corn is a little easier, 








“PROTECTION” 
CAN MARKER 








Stamps your private 
mark permanently on 
everycan. Mark eas- 
ily changed to indi- 
cate grades or date. 


r PRICE, :: $35.00 


fcMeans & Tripp 


ENGINEERS 
607 State Life Bldg. INDIANAPOLIS 











A practical factory cost system of bookkeeping will help 
you 


REDUCE THE COST OF PACKING 
CUT OUT THE LOSSES 
FIGURE PROFITS ACCURATELY 


O.Moent-B* Daten 


PUBLIC ACCOUNTANT AND AUDITOR 
29 MICHIGAN AVENUE, CHICAGO 


CORRESPONDENCE AND INTERVIEWS WITH CANNERS SOLICITED. 
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VIRGINIA CAN CO. 


MANUFACTURERS 
TIN CANS, CASES, SOLDER, ACIDS, 
CANNERS’ SUPPLIES. 


oO. Cc. HUFFMAN, PREST. & Gren. Mer. 
H. A. LATANE, SEcy. & Tras. 


BUCHANAN, VA. Nov. Ist, '07. 


To Our Customers: 


Our output for the season just closed 
has been fifty per cent larger than ever before. 
We wish to thank all of our customers for their 
liberal patronage and to assure them that we 
are sparing no pains to improve the quality of 
our cans along with the increased quantity of 
our output. 

We are now making preparations for next 
year, repairing and altering old machines, in- 
stalling new ones where needed, adopting all 
of the improvements in can making that have 
developed during the past season,-in short, 
doing all we can to begin making cans in 1908 
better prepared than we have ever been before. 

Yours truly, 
VIRGINIA CAN CO., 


O. C. HUFFMAN, President. 
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but there is no pressure to sell by packers either corn or 
tomatoes. The fact is that packers of tomatoes are so nearly 
sold cut that the few remaining in their hands unsold are 
not at all burdensome and they are not disposed to part with 
them at a less price than they refused 30 days ago. We 
find about the same condition with the packers of corn. 
lhe general shock to business last month wil have a ten- 


dency to hold back the buying of future canned goods, wnich 
we regard as a very healthy condition, it will give both 
packer and jobber an opportunity to clean up his last year’s 


business and the question of contracting for next season will 
not come up until after the holidays when things are more 
settled. The general opinion among ow: financial men is 
that the storm has passed now and that we will gradually 
work toward better conditions. In fact, numerous evidences 
of interest by the jobbers in the offerings of merchandise is 
already returning and we believe that by the turn of the 
year the shock will be forgotten. 
Getrys & GILBERT. 





| KENTUCKY. 





Owensboro, Ky., Nov. 12, 1907. 

Epitor CANNER:—Under present financial conditions I 
think the packer owes a duty. to the jobber, and that is, 
that he should not under any circumstances undertake to 
push any canned goods he may have left on to the market 
at cut prices. 

Doubtless, seven-eighths of all the goods packed are in the 
hands of the jobbers; they have bought them from the 
packers expecting to make money on them. If the packer 
cannot find a market for what he happens to have on hand 
he should be patient and sit steady and not offer his goods 
at all until this condition of affairs passes over, and it will 
pass over because the whole disturbance was caused in my 
judgment by the system trying to get even with F. Augus- 
tus Heinze. Of course, the damage has been more wide- 
spread than the destroyers of Heinze intended it to be; still, 
with the best prices for all farm products, all products of 
the mills, etc., in this country conditions cannot remain as 
they are very long. 

The value of canned goods has not decreased because of 
the adverse financial wave. 

We are going to sit steady here and hold the few tomatoes 
that we have until the market rights itself if we have to 
hold them until next June. There is no sense in getting 
scared and throwing stuff overboard now, which would only 
hurt the jobber and the packer alike. It is plainly the 
packer’s duty to maintain the price to enable the jobber to 
get fair returns on his investment and the risk taken in 
buying the large number of goods that he doubtless has in 
store at this time. 

New BLvuE GRASss CANNING Co. 
Per J. Ed. Guenther. 








| BALTIMORE. 





Baltimore, Md., Nov. 11, 1907. 

Eprror CANNER—As far as new orders are concerned, busi- 
ness in canned goods is practically dead except for a few 
filling-in orders for goods that buyers must have and a few 
orders for those lines of goods that are known to be abso- 
lutely short. The jobbers seem to have made up their minds 
with one accord to hold off buying until financial conditions 
improve. 

Nearly every jobber seems to be looking out absolutely 
for himself, regardless of how his refusal to take in his 
purchases may inconvenience or embarrass the packer. Of 
course no packer cares to ship his goods, during times like 
these to a jobber whose affairs are in an uncertain condition, 
but there are many jobbers who have a surplus of from 
$100,000 to $500,000 in their business, and yet notwithstand- 
ing this fact, they will not take in goods that they have 
purchased to be shipped as soon as ready. As already 
stated some of these buyers are trying to cancel and many 
of those who are not cancelling are deferring shipments re- 
gardless of the conditions of their contracts. They seem to 
think the only solution for the present trouble is to make 
the sellers carry the goods. It is a great pity that the packers 
with all of their talk about associations and organizations 
cannot put the business on a better basis and make it so 
that a buyer would be afraid to act as so many of them are 
now doing. They cannot do it in the stock or grain market. 
If they bought wheat for a certain month’s delivery, they 
would have to take it no matter what the price might have 
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declined to, but in the canned goods business many of 

buyers think they can defer shipments just as they a ee 
sire, and still many others think that they have a a 
right to cancel orders if the market happens to go pa 
them. Nearly every packer knows that, if he was pec 
1,000 cases of tomatoes one day at 9oc for shipment in = 
or three weeks and then when the time of shipment — 
the market had declined to 85 or 80c, the buyer would think 
he ought to be protected, but that same buyer would _ 
and speculate in the grain market and pay $1.00 per bu ha 
for wheat in the morning and if the market went off in th 
afternoon, he would know that he could not get out of “ 
purchase, and would not even try to do it if he had aa : 
enough to make good. This is a condition in the tsent 
goods business that ought not to exist and sellers should 
put their heads together and devise some means ‘nn 
such unbusiness like methods can be prevented. 

A peculiar thing about the present unfortunate financial 
condition is, the stiddenness with which it came. It 
like a thunder bolt out of a clear sky. Of course ane 
people had been talking about tight money for months ed 
scarcely anyone expected that there would be a regular 
money famine. Another peculiar fact of it is that, it happened 
right on the crest of a wave of ‘prosperity. The panic of 
1893 was entirely different. For a year or two before 1893 
there had been strikes, dull times, men out of work armies 
of unemployed marching about the country and hard times 
generally; but for the last two or three years none of these 
conditions have been in evidence. On the contrary, trade 
has been good, the laboring people have all been employed and 
wages have been high, but yet in spite of all these facts it 
seems possible that we can have a money panic and a clog- 
ging of the entire channels of trade. That there is some- 
thing lacking at the back of our financial system, seems now 
to be universally admitted, but no doctor as yet seems to 
have come along with the right remedy. One thing is sure; 
the hoarding up of money will not improve matters and yet 
this seems to still be going on. The South and Southwest 
seem to be clogged up more than any part of the country 
now, and although farmers (particularly the cotton growers) 
have good crops and plenty of merchandise to move, the 
we with which to move same does not seem to be avail- 
able. 

It has been common for years for these sections, as well 
as the West to claim to be financially independent of New 
York and the East, but they are now learning a lesson 
through bitter experience, for unless New York comes to 
their relief large losses in merchandise and produce are bound 
to occur. It is still true that when the financial button is 
pressed in New York the whole country feels it. The 
financial pulse of the whole country is undoubtedly in New 
York City and these outlying sections will again be forced to 
admit same for their difficulties will not be over until New 
York City releases some money and comes to their relief. 

The effect of this financial tangle on the canned goods 
market has been felt during the last week in several lines. 
Tomatoes have declined to 82%c. I believe, however, that 
tomatoes would have declined anyhow even had financial 
conditions remained normal. Seconds standard blackberries 
have declined to $1.05, 3s apples to goc and gallons to $3.10. 
Peaches are a little easier, but there are so few of these now 
held in stock that not much difference can be made. Corn 
is quiet and peas are also about 5c lower. The goods that 
hold their own best are pineapples, sweet potatoes and 
pumpkin. TARTAR. 





SEATTLE. 


Seattle, Wash., N6v. 9, 1907. 
Eprror CANNER—Actual sales on canned salmon usually 
take place several months before delivery is made, especially 
on Alaska red salmon, which must be gathered from many 
remote canneries in southeastern and southwestern Alaska. 
A large portion of this salmon from the North is not shipped 
by the regular line boats directly from the canneries. It is 
necessary to carry it in the “salmon carriers” to the regular 
stopping ports of these Alaska liners before it is trans-shipped 
directly to Seattle. Part of the salmon is brought directly 
from the canneries in these salmon carriers which are many 
of them slow traveling, old-fashioned sail boats. A great 
portion of the Alaska Packers’ association salmon is brought 
into ’Frisco in this way, and it requires time to get these 
cargoes to port and prepare them for trans-shipment to the 

Eastern customers. This year, the arrivais from the No 
have been earlier than usual and the bulk of the salmon has 
already been shipped both from San Francisco and Seattle. 





























Rail shipments to the East have been progressing in very 

tisfactory shape, the car shortage not being as aggravated as 
. as at this time last year. There is danger, however, of a 
‘ opty cars 2 little later on in the year, as the requirements 
rm Eastern shipping are becoming greater right along, owing 
partly to the fact that a large part of the Oregon and Wash- 
ington fruit crops are going to Eastern markets this year. 
Shipments by sea have Just been started, the steamer Texan 
having sailed from Seattle for New York with a large cargo, 
and the first steamer having also left San Francisco. A sail- 
ing vessel will also leave the southern port within a very 
short time with a big cargo. f 

The stocks of Alaska Kings and Medium Reds are both 
reported as well sold up. The Alaska King is a salmon of 
the same variety as the Columbia river Chinook. They are 
virtually the same kind of fish, except that they have different 
commercial names in the different districts. On Puget Sound, 
where they are not packed at all but sold for cold storage 
purposes, they are known as Springs. SOCKEYE. 
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New York, Nov. 11, 1907. 

Eprror CANNER—Continued troubles in the money market 
have hurt all business to some extent in New York and 
canned goods have suffered with the rest. While trade has 
been fairly active the tendency has been downward and sales 
have been chiefly in small quantities. Dealers have not 
bought beyond their daily requirements, nor are they likely 
to do so in the near future. Moreover, the week was broken 
by election, which had its effect upon business. Conditions 
at the close are not quite as promising as they have been 
from the sellers’ standpoint, though possibly no one would 
care to indicate just where he thought the difference may be. 

Tomatoes have ruled easier all the week and prices have 
tended lower. Jobbing interest is extermely light in all 
quarters. In fact, buyers are almost refusing to take stock 
unless it is imperatively needed. Offerings are more freely 
made on the basis of 82%c regular f. o. b. factory for full 
standard 3s, and in ocacsional instances 82%4c here will buy 
fair standard 3s from second hands. A report was circulated 
that one lot of speculative holdings was offered at 80c regular 
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f. o. b. factory for full standard 3s, and the report credited 
one holder with 25,000 cases for sale at that figure. Packers 
at primary points are offering more freely, with 62%4c the 
figure for 2s f. o. b. factory, and $2.70 to $2.75 for gallons. 
Some packers are reported in need of money to meet obliga- 
tions and are making demands on buyers, who in some in- 
stances are unable to comply. The pack is now estimated at 
fully 10,000,0co cases. Spot prices are: Maryland standard 
2s, 70c; 3s, 85@87%c; gallons, $2.80@$2.90; New Jersey gal- 
lons, $3.10@$3.20. 

Corn is quiet. Packers are offering a little more freelv 
but are not disposed to reduce their prices. Little Maine corn 
is offered, but spot fancy can be bought at $1.00. Southern 
Maine style is offered at from 75c up, f. o. b. factory. Spot 
prices are: State standards, Soc@82'%c; fancy, 87'4@go0c; 
Southern Maine style, 77%c@8oc; Western, 3 
Maine standard, 90@g5c; fancy, $1.0214@$1.10. 

Peas are in light demand and the tone is dull. 
sifted Junes can be bought at $1.30 delivered. 





Some 
Other grades 
attract no attention, and holders have difficulty in finding 


customers. Spot prices are: Petit Pois, $1.90@$2.10; extra 
sifted early Junes, $1.50@$1.50; sifted early Junes, $1.25@ 
$1.30; Marrows, $1.00@$1.07% ; seconds, 90@o5c. 

Beans are in small compass, but under existing conditions 
business is light. Buyers are extremely careful about taking 
hold, and sellers are almost on the point of urging stock to 
obtain business. 

Pumpkin is in fair demand. Sales have been made in re- 
latively liberal quantities in some instances, but as a rule 
buying is chiefly in small quantities. Spot prices are: Stand- 
ard 3s, 90c; gallons, $2.50@$2.60. ‘The same observations 
apply to squash. Spot prices are: Standard 3s, 95c@$1.00; 
gallons, $2.25(@$2.65. 

Gallon apples are offered more freely from packers and 
the tone is somewhat easy under a slack jobbing interest. 
State gallons are quoted freely at $3.50 delivered, and some 
Maine gallons have been offered down to $3.20 delivered. 
Southern gallons can be bought at $3.25 delivered. 

Pineapples are in fair demand, though general movement 
is confined within jobbing limits. 

Salmon is quiet and the market is unchanged. Second 
hands offer a little more freely at $1.25 for red Alaska talls. 
Pinks and mediums are scarce and prices are reasonably 











Standard machine is adjustable or cans rom 3 inches to 8 inches in diameter. 
ten hours. We also furnish an ear crimping machine and dies for making the ears. 


Can Earing Machine 


This machine is designed to fasten 
the ears for the handle or bail in cans. 


The action of the machine is entirely 
automatic. It secures both ears in op- 
posite sides of the can at the same time. 

The ears are fed in the hoppers or 
chutes at the back of the machine. 
The cans are placed on a table, as 
shown in illustration, and while in this 
position the machine is put in action 
by depressing a treadle, the table des- 
cending and placing the can in front 
of the perforating dies which punch and 
flange holes ready to receive the ears. 

A further movement of the table 
places the can in front of the seaming 
dies which in turn push the ears into 
the can and hold them until slides, 
shown on each end of the machine, 
come forward and seam the ears and 
pail together. 

The machine is covered with a sheet 
iron table, not shown in the illustration. 
This table facilitates the placing of the 
cans so that they can be discharged 
from other machines in line directly on 
to it, thus saving the operator any un- 
necessary handling of them. 


(Larger sizes to order.) Capacity 12,000 cans a day of 


Prices and further information about this or other can making machinery will be furnished upon request. Manufactured by 


Charles Stecher special A 


DESIGNER AND MANUFACTURER OF 


utomatic Machinery and Machine Tools 


19-21 SOUTH JEFFERSON STREET, CHICAGO, ILLINOIS 
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steady. Other grades are unchanged. Spot prices are: Co- 
lumbia river halves, $1.20; Sockeye halves, $1.15@$1.20; 
Alaska talls, $1.25@$1.30; medium, $1.15; pinks, $1.02%. 

Sardines are firm under small stocks. Buying is light in 
this market. Spot prices are: Domestic quarters in oil, 
$3.25; three-quarter mustards, $2.63; one-quarter mustards, $3. 

Lobster is scarce and firm. Buying is limited by both 
scarcity and high prices. Spot prices are: Half-pound flats, 
$2.30; pound flats, $4.60; picnic talls, $2.80. 

HARLEM. 
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New York, Nov. II, 1907. 

Epiror CANNER—Close money and uncertainty regarding 
prices are responsible in some degree for a dull dried fruit 
market. Features have been lacking all the week. Sales 
have been in small lots only and buyers have to be urged to 
take these in some instances. Some believe that an adjust- 
ment will be reached with prices on a lower level. 

Movement in cleaned currants is fair and holders are steady 
in their views. Some local cleaners are reported behind on 
orders and considerable new business has come from the 
interior. Up to 8c is quoted for fancy in 1-pound cartons. 
For uncleaned demand is light and 63%c can be done easily. 
Greek cables reported an easy market on ordinary stock, with 
18s 3d per cwt. quoted. Fine Amalias were reported firm. 
Spot prices are: Amalias, uncleaned, in barrels, 6%4@7c; 
cleaned, cases, 734@7%c; cartons, 7544@7%4c; bulk, 7@7\c. 

Spot seeded raisins are easy. New pack California seeded 
in I-pound cartons on the spot offer freely at 11%4c and 
10%c to arrive and due in a few days. Oniy moderate in- 
terest is shown in jobbing circles. Spot Valencia seeded in 
t-pound cartons are easy and tending downward. Fancy are 
offered freely at 1oc and 93% is possible on choice. Spot 
Valencia layers are easy at 7c for 4-crown grade. Off stalk 
are held at 644@6%c, though no sales were reported at the 
outside figure. Only slight interest is noted in loose Mus- 
catels and the market is easy. Coast advices note some pres- 
sure to sell there. Spot Malaga grades are in fair jobbing 
demand within the quoted range. 

Only a small interest from first hands is noted in prunes, 
and the tone is easy with quotations little more than nominal. 
It is possible to shade inside figures on firm offer. Some 
pressure to sell for shipment from the coast is noted, but no 
interest is maniested by local jobbers. Arrivals on contracts 
previously placed are on a fair scale, and jobbers have all 
they want in these arrivals. 

Apricots are scarce and prices are nominal, but a fair in- 
quiry is reported for peaches. 

Prime state evaporated apples are easy on the spot, with 
sales reported at 8%c for strictly prime. Increased offerings 
from state makers are noted and it is believed th: t 83 5c is 
possible for prompt shipment. Low prime is a bit easier. 
Fancy state on the spot is quoted at 10%@riIc, with bids 
below the inside figure refused. Waste and chops are easy 
Smali fruits are scarce and quotations are nominal. 

HELLGATE. 


Immense Shortage in Apple Crop. 


In its final report on the 1907 apple crop, the 
“American Agriculturist” estimates the yield of the 
United States as a scant 24,000,000 barrels, this total 
materially short of last year, with the failure even 
more marked compared with 1904 and 1903. What 
is of greatest importance is the shortage in such com- 
mercial orchard sections as western New York near- 
ly all of Michigan, and the entire southwest. In a 
genera! way, the shortage is more pronounced there 
than anywhere else with what may be set down as an 
absolute failure in” Kansas, Missouri, Nebraska, this 
description nearly holding good in a few other states. 

New York has a good many apples in the aggregate, 
and of excellent quality, but they will all be needed, 
and for that matter the total is only a quarter to a 
third of a full yield. Pennsylvania has fairly abundant 
totals, but that state never cuts much figure in the 
commercial supply of winter apples. New England 
has rather more apples than last year, due solelw to 








the fact that Maine surprised its best friends by finally 
bringing to maturity a good crop. ‘ 

The great western third of the country, which takes 
in the mountain plateaus and valleys, Colorado and the 
Pacific northwest, etc., escaped the trying visitations 
of the Mississippi basin, the lake region and the east. 
turning off more nearly a normal crop. 

The apple sections of the middle south, including 
that ever-increasing important group of the Virginias 
and Maryland, as commercial apple producers, were 
reasonably fortunate. 


New Minnesota Food Rulings. 


About December 1 the Minnesota Dairy and Food 
Department expects to issue a new set of rulings. 
These rulings are now being prepared by Commis- 
sioner Slater, and as they are made in the interest of 
uniformity, it is believed that manufacturers will read- 
ily take advantage of them. The commissioner hasn't 
given out any definite information as yet in regard to 
the changes that will be made. 





Custom House Rule Hinders Imports, 


Importers are experiencing some difficulty with the 
Custom House, and are disposed to criticize the of- 
ficials for enforcing a rule they do not usually, espe- 
cially as the Government is presumed to be aiding the 
situation, not embarrassing it. It is customary on the 
part of the Customs authorities to accept in payment of 
duties the checks of reliable wholesale houses. But of 
late they have been exacting either the actual legal 
tender, or certified checks, payable from cash balances 
deposited with the Government by banks on which the 
checks are drawn. Since banks nowadays have lit- 
tle cash to spare for such reserve deposits, such checks 
are hard to get, as are also large sums in cash. The 
result is that large invoices of imported goods are still 
retained in bond, because the importers are unable to 
pay the duties—New York Journal of Commerce. 





Brokerage Concerns Merge—‘‘Canner’s” 
Information Beneficial. 


We have received under date of Nov. 4th the fol- 
lowing from the Draper Brokerage Co., Duluth, 
Minn. : 

“We have recently associated ourselves with Mr. 
L. E. Wood, of Minneapolis, who will have the man- 
agement of the Draper-Wood Co. in St. Paul and Min- 
neapolis markets. We do not feel that he can be 
without THe CANNER and we hope the information he 
gets out of the paper will be as beneficial to him as it 
has been to us.” 


Iowa Canners’ Association Meeting. 


The Iowa Canners’ Association met in the Montrose 
Hotel, Cedar Rapids, yesterday afternoon, for the dis- 
cussion of business. The meeting was held too late 
for publication of a report of the proceedings in this 
issue of THE CANNER, but an account of what tran- 
spired will be found in our next week’s issue. 





For Next Year. 

The processor who has foresight will commence 
NOW to look for a good position for next season. 
you’re competent, it’s only necessary to use a CANNER 
“Want Ad.” 
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me talk of establishing a 


There is son 
spring at Che'sea, Mich. 

The Jeffersonville Canning Co., 
t and pumpkin. 


canning factory next 


Jeffersonville, Ind., is run- 
ning on krat 
At a mecting of the stockholders of the Granger, Wasn., 
Canning Co. it was decided to incorporate with a capital stock 

of $16,000. 

According to a report from Alamogordo, N. M., a canning 
factory will be built there in time to take care of next sea- 
son’s crop. 

A report from Sapulpa, Ind. Ter.,- states that steps are 
being taken to org yanize a company to complete a canning fac- 
tory at Sulphur. 


It is reported that W. Jopling, of Goode, Va., will establish 
4 canning factory at Forest Depot, to be operated by the 
Goode Canning Co. 


A report states that — FE. Smith has been appointed 
receiver for the Flora Canning Co., Flora, Ind., giving bond 
in the sum of $4,000. 

The Nelson Canning Co., Rogers, Ark., has been incor- 
porated with a capital stock of $10,000. Ray Nelson is presi- 
dent of the new company. 

A canning factory for next season is proposed for erection 
at Van Buren, Ark. A preserve works is at present under 
construction at Alma, Ark. 

The Fall River Canning Co., Fall River, Columbia county, 
Wis., has been incorporated with $100,000 capital stock by 
M. C. Hobart, F. C. Foster and H. H. Huggett. 


A $10,000 canning plant will be established at Jackson, 
Tenn., and operated next season. W. R. Hawks and W. J. 
Hill of Jackson are interested in the proposition. 


The La Fouche Canning Co. has purchased a site on 
Garden Street, near Chestnut, at Louisville, Ky., and it is 
reported will operate a canning factory on the property. 


F. A. Stare, we hear, has resigned as manager of the 
Federal Canning Co., Frankfort, Ind., and is to take a similar 
position with the Columbus Canning Co., Columbus, O. 


The business men of Acampo, San Joaquin Co., Cal., are un- 
derstood to be considering the erection of a cannery at that 
place. The proposal has been under advisement for some 
time past. 


Manager Shannon of the Gridley, Cal., cannery says that 
half of the season’s pack of his establishment has been shipped 
and expects the warehouse to be cleared of fruit by the first 
of December 


The Fort Stanwix Canning Co., of Rome, N. Y., had the 
misfortune recently to have its plant at Oswego Falls dam- 
aged by fire. The damage is reported covered by insurance, 
however. 

The Winneconne, Wis., canning factory is making a run 
on pumpkins after finishing this season’s pack of other vege- 
tables. This is the first year the Winneconne Co. has handled 
pumpkins. 

It is understood that plans for rebuilding the recently 
burned canning factory of Hamilton Bros. at Greensburg, 
Ind., have been completed. Hamilton Bros. are planning to 
erect brick buildings. 

We hear that the Storm Lake, Ia., canning a has 
been leased to L. T. Farmer, of Auburn, Neb. The factory 
was built three years ago and was operated for two seasons. 
Mr. Farmer has an option on the property. 


There is talk of a canning factory being built at Berry- 
ville, Ark. A company has been incorporated and officers 
elected. J. R. Neff is president; R. C. Meek, vice-president ; 
T. Morris, secret ry, and B. O. George treasurer. 

The Bonham, Tex., Canning Co. held a meeting last week 
and elected the 


following directors for the coming year: 

a B A tes V. Steger, J. Abernathy, Harry Roberts 
and T. F. Carter. The factory will be run next year. 

A ss itch from Vallejo, Solano county, Cal., says: “It is 


understood that owing to the great increase of acre: ige and 





the shipment of asparagus and other products from river 
points by Antioch | that a great cannery will be put up at that 
point next spring.’ 


The following from St. Bonifacius is taken from the 
Excelsior, Minn., “Record”: “The Minnetonka Canning Co. 
is still busy canning pumpkin and will do so as long as the 
frost does not affect the pumpkins, and after that will can 
baked beans the rest of the year.” 


The Augusta, Me. “Journal” of recent date says: “An 
effort is being made by the farmers of this town to have a 
canning factory located here. This would save them the 
labor of hauling their corn to either Fairfield or Unity, a 
distance of eight or nine miles, as at present.” 


The Lapel Packing Co., Anderson, Ind., has filed articles 
of incorporation with a capital stock of $1,000; James Neller, 
L. W. Ramsey and Ross Freeman are the ‘directors. The 
company’s business is the packing of fruits and vegetables 
and it may also engage in the manufacture of the cans. 

J. Luther Bowers has recently been appointed manager of 
the Morgan Hill, Cal., Canning & Packing Co. The Morgan 
Hill Canning & Packing Co. is putting up some canned 
prunes under the patent of J. Luther Bowers, whose product 
is known as “Caprues” and expects to send out several car- 
loads. The cannery this ys». has put up a small pack of 
high grade tomatoes, and will next year pack a general list 
of fruits and vegetables. 

A mail advice from the coast says: “For the purpose of 
extending the annual run of the. Stockton branch of the 
California Fruit Canners’ Association, a contract has been 
made by that corporation with E. W. S. Woods, the well- 
known Roberts Island landowner, for the lease of 400 acres 
of rich delta lands. The agreement is for one year, with 
the privilage of seven more should the cannery people wish 
to extend the life of the lease.” 


A recent issue of the Traverse City, Mich., “Eagle” said: 
“The Traverse City canning factory has a large force of 
men and women working on canning apples at the factory. 
Ten paring machines are in operation and a large number of 
women are at work cutting the apples and preparing them for 
the cans. The company has about 25,000 bushels of apples 
on hand and are still in the market for the fruit. They want 
and hope to get at least 25,000 bushels more this year.” 
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In the section about Wellsburg, Allegany county, N. Y., the 
apple crop was fully up to the average of the last decade. On 
account of the scarcity of help the growers were unable to 
harvest the entire yield. 


The fruit evaporator owned by Ryan & McGimm at Carlton 
Station, N. Y., was recently destroyed by fire. The building 
with machinery and contents was valued at $5,000 with $2,000 
insurance. The fire originated in an overheated kiln. 


State Commissioner of Horticulture J. W. Jeffrey, of Cali- 
fornia, has issued invitations for the thirty-third fruit growers’ 
convention, to be held at Marysville under the auspices of 
the State Comission of Horticulture, commencing Tuesday, 
December 3, 1907, and continuing until Friday, December 6. 


A report from Johnstown, Fulton county, N. Y., says that 
apples have just been harvested and that big winter varieties 
are worth $3.00 per barrel. Apples were only about 25 per 
cent of a full crop in the orchards around Amsterdam, Mont- 
gomery county, N. Y. On account of the fruit dropping there 
was a disappointing apple yield this season in the section 
around Palmyra, Wayne county, N. Y 


The evaporator of Wahnk & Jones, 
burned with a loss estimated at $5,000, with only $2,000 in- 
surance. This was one of the largest evaporators in western 
New York. Other evaporators recently destroyed were those 
of Cole & Hitchcock at Eagle Harbor, near Albion, and Lee 
Sheldon at Fulton. The damage to the Cole & Hitchcock 
ple int amounted to about $3,000, while the loss in the Sheldon 
fire was about $9,000, as six cars of evaporated apples and 
several thousand barrels of green fruit were consumed. 


BM. .¥.. wae recently 
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In Bruce county, Ontario, the apple crop this year is about 
25 per cent larger than in 1906, and the fruit clean and free 
from blemish, though small in size. A report from New 
Castle, Ontario, to the American Agriculturist says: “There 
is an average crop of apples in the Iroquois basin. We have 
never known a failure of the crop which always has excel- 
lent quality. Our principal varieties are Northern Spy, Bald- 
win, Russet, Ben Davis and Stark. We are planting exten- 
sively and the prospects are bright for apple producers.” 


San Jose packers have been comparing notes on the prune 
situation, with the result that a close estimate of the stock 
remaining in the Santa Clara valley makes it 5,500 tons, of 
which 3,000 tons are held by packers and the balance by 
growers. The latter are said to have pooled the greater part 
of their stock in the different granges. Last year at this 
time the stock on the coast was est.mated at 25,000 tons. Of 
the present packers’ holdings, more than half is controlled by 
three large concerns, the balance being scattered among twenty 
or thirty firms. In view of this statistical showing it is be- 
lieved that the recent display of weakness by. certain holders 
was due entirely to financial conditions. 


George C. Hussman, chief of the Viticulture Department of 
the United States Department of Agriculture, in speaking of 
raisin grapes, said in a recent interview that some time ago 
he received from Chili some of the finest raisins he had ever 
seen, and upon inquiry was told that they were made from 
the regular Muscat or raisin grape. But as the raisins were 
superior to any made here, he came to the conclusion that 
either they had a better raisin grape or else they have some 
advantage over the Californians in curing the raisin. He 
then had some of the grapes sent to Washington, and from 
what he could find out they do not differ materially from the 
Muscat. Later he imported some of the cuttings and has 
planted them beside a regular Muscat and will observe the 
vine carefully and see what the difference is, if there is any. 
If there is no difference, he will then turn his attention to 
finding out how the people in Chili cure their grapes sc as 
to give such a splendid raisin. 
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The canning factory at Hummelstown, Pa., has been put- 
ting up sauer kraut in barrels. 


The Cruickshank 
at Farwell, Mich. 
contracted for. 

Glaser, Kohn & Co., Chicago, it is understood, will erect 
a pickle factory at Decatur, Ind., to be operated next season, 
provided they can secure sufficient acreage for the plant. 


Bros. Co. will locate a pickling station 
Acreage for next year’s crop is being 


The Heinz Pickle Co., of Pittsburg, may establish a branch 
plant and farm at Harisburg, Pa. A representative of the 
Heinz interests was in Harrisburg and reported that such was 
the object of his visit. 


The Carlinville, Ill, Enquirer says: “Louis Gauch, who is 
manager of the Dodson-Braun Mfg. Co., and has charge of 
the company’s local pickle factory, has been very sucessful 
in the pickle business this year, receiving 2,000 more bushels 
of pickles than previously. From the 15th of July to this 
date there have been from ten to twenty people employed in 
the factory and at present eighteen women are busy peeling 
yellow cucumbers to be made in Sempf gerkins, a very deli- 
cious pickle.” 


Jones Bros. & Co. have purchased a plant in Denver, and 
will operate a vinegar and pickle works, we understand, in 
that city. The Jones company will begin business as soon as 
the machinery, which has been ordered, arrives. The com- 
pany is incorporated in Colorado for $100,000, all of which 
will be invested. 2 


We reprint the following from a Texas newspaper of late 
date: “The Traffic Bureau of Fort Smith, Ark., has filed 
with the Interstate Commerce Commission complaints against 
a number of the principal lines of Texas, charging that the 
rates over these lines, in so far as they apply to pickles and 
preserves, are too high. It alleges that the rate to Dallas is 
49c per 100 pounds instead of 44c, which would be reasonable. 
It is claimed that a similar reduction should be made to all 
Texas points. The complainants charge that the present 
rates are in the nature of discriminations against Fort Smith 
shippers and in the interest of shippers of Kansas City.” 





Prof. Ladd’s Opinion of Foed Law Uniformity, 

Prof. E. F. Ladd, State Food Commissioner of 
North Dakota, in an article written for the Commercial 
Bulletin and Northwest Trade, published at Minne. 
apolis, expresses the following views on the subject 
of uniformity in food laws. 

“From the standpoint of the manufacturer it is very 
desirable that there be, as far as possible, uniformity 
of state laws and, more particularly, uniformity of 
ruling as far as possible under the several state jaws, 
The condition at the present time, however, is not 
as bad as might seem from the claims of some manu- 
facturers. 

“In the majority of cases the manufacturer, if he de- 
sire to do so, can prepare a label which would meet the 
requirements in the majority of the states under exist- 
ing laws. Some of the manufacturers have not been 
willing to do this believing that there was sufficient 
advantage to be gained by using separate labels, and 
taking advantage of any weakness in the law or rul- 
ing under the law which would enable him to, in a 
measure, deceive the public. 

“Other manufacturers have not taken the trouble 





PROF. E. &. LADD. 


to make a study of the requirements under the several 
laws so that they could prepare such labels. For ex- 
ample, North Dakota requires the net weight to be 
shown on each and every package. Minnesota, I be- 
lieve, does not make such requirement. But Minne- 
sota would not object, I am very certain, should the 
labels show this fact. But often the manufacturer 
prefers to use two sets of labels; the one with the net 
weight for North Dakota, and the other without for 
Minnesota. The reason would seem to be self evident. 

“The first attempt has been made, however, to har- 
monize laws and rulings in the northwestern and mid- 
dle west states, and it is believed that much good will 
result from such action on the part of the food com- 
missioners. The people are entitled to protection. 
They are entitled to the fullest information with re- 
gard to the character of the product, which is offered 
them, even to its composition, if need be, and as to 
the amount which is furnished in the package or con- 
tainer. All our laws should be brought to this stand. 
Then the rulings can be harmonized, and the manu- 
facturers and jobbers, who desire to do so, would have 
no difficulty in preparing labels which would meet the 
requirements in all states. a 

“cc 4 

So long as the manufacturers try to avoid giving 
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the full information to the public, so long it will be 
demand new laws, to make new inter- 


ssary ¢ 
sepitions der the old laws. I am sure that the 
food commissioners are willing to accept the labels 
which will truthfully set forth the facts, but of course, 
they can only go so far as the laws they have on their 


statute books and not, as some have seemed to think, 
prepared laws in the office of the food commissioner. 
The food c ymmissioner must interpret the law as he 
finds it; he must then demand such forms of label as 
the law will enable him to enforce when he comes into 
court. The manufacturer, however, has no such ob- 
stacle to overcome. He can at once put the honest 
label on his goods, and thus avoid any necessity for 
law, but this he is not willing to do until he is forced 
to that condition. 

“While the laws of Minnesota, Wisconsin, Illinois, 
Iowa, North and South Dakota, have points of differ- 
ence it was not found impossible, on the part of the 
food commissioners: of the several states, to so har- 
monize their rulings as to enable them to prepare 
labels which would be acceptable and, if used on prod- 
ucts, the sale of such products would not be contested 
in any of the states named. 

“Another conference would, I am certain, enable 
them to go much farther than was done in the limited 
time at the previous conference, and labels could be 
prepared for canned goods, for syrups and for meats, 
which would be entirely acceptable under the laws of 
the several states. 

“If the manufacturers interested accept the form of 
labels prepared at the recent conference of Food Com- 
missioners in St. Paul, there is little question but what 
the commissioners will be glad to undertake the har- 
monizing of rulings and the preparation of labels for 
these other products. The work, once undertaken in 
this direction, I am sure will be continued until for 
the whole United States there will be uniformity in 
the great mass of food products. On the other hand, 
local problems will make necessary certain differences 
in laws, and existing evils in one locality will force 
the commissioners to take action not necessary in 
other parts of the country. 


Canner Killed by Drunken Employe. 


Chas. F. Chase, proprietor of the canning factory at 
Rues Wharf, Va., near Belle Haven, was killed Thurs- 
day night, November 7, by a drunken employe. Mr. 
Chase was stabbed and bled to death before assistance 
could be obtained. 

Chas. F. Chase was formerly a member of the Balti- 
more firm of H. F. Hemingway & Co. He engaged in 
canning in Virginia five years ago. 


D. M. Ferry Dies Suddenly. 

D. M. Ferry, known to canners as head of one of 
the greatest seed firms in the United States, which 
bore his name, was found dead in bed at his home in 
Detroit, Monday morning, Noy. 11th. Mr. Ferry was 
born near Rochester, N. Y., in 1833. He went to 
Detroit when a young man and amassed a large for- 
tune, being one of the wealthiest men in Detroit. 


Newly Registered Canned Goods Trade Marks. 

The following is a list of recent registrations of 
canned goods trade-marks. Persons believing them- 
selves damaged by the registration of these marks may 
Oppose same. The list is compiled by Joseph M. 
Bowyer, Attorney at Law, 1110 F St., Washington, 


NEW SEAM SANITARY GA 





No Holes, No Caps—tThe Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots 














Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 


Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 


SANITARY CAN CO. 


WESTERN TERRITORY 
FEDERAL CAN CO. 
105 HUDSON STREET 19TH AND HARRISON sTS 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under our Patents 
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D. C., who will respond to any inquiries on the sub- 
ject: 

No. 26,212. (The words Forest City.) Owned by Allen 
Brothers Company, Omaha, Neb. Used upon canned fruits, 
canned vegetables, dried fruits, spices, flavoring extracts, 
olives, jams, pickles, vinegar, catsups and mustard. 

No. 29,157. (The words Yellow Ribbon Brand: design, a 
ribbon.) Owned by Fresno Home Packing Company, Fresno, 
Cal. Used upon canned and dried and preserved fruits and 
canned vegetables. 

No. 29,158. (The words Purple Ribbon Brand: design, a 
ribbon.) Owners and use the same as Serial No. 20,157 

No. 29,159. (The words White Ribbon Brand: design, a 
ribbon.) Owners and use the same as Serial No. 29,157. 

No. 29,160. (The words Green Ribbon Brand: design, a 
ribbon.) Owners and use the same as Serial No. 29,157. 

No. 30,250. (The words Round Robig.) Owned by Edwin 
Shivell, Boston, Mass. Used upon sardines, salmon and her- 
rings, and mackerel kippered and otherwise treated. 


Food Packers Appear Before Washington 


Officials. 
Representatives of a number of important food 
producing concerns appeared before Secretary of 


Agriculture Wilson last week to discuss the use of 
benzoate of soda in catsups and other foods in which 
preservative is used. Members of the Board of Food 
and Drug Inspection were present. 

Wm. Ballinger of Keokuk, Ia., appeared for the 
National Pickle Packers’ Association. Mr. Ballinger 
was the first speaker, following the Secretary of 
Agriculture, who stated the wish of the government 
to co-operate in every way with the food manufac- 
turers. Mr. Ballinger stated that the Pickle Packers’ 
Association included about sixty firms with a com- 
bined capital of some $100,000,000 and a large num- 
ber of employes. The association had always been 
favorable to the pure food idea and had asked Con- 
gress to act on the subject. It would do as the Gov- 
ernment directed. If it was clear that the use of ben- 
zoate was injurious producers would suspend its use. 
They would do so, although they were certain they 
could win every case in the courts. But they also 
knew that they could not stand being prosecuted be- 
cause the consumer was nervous and the prosecutions 
would ruin the manufacturer’s business. Further 
there was no desire to hurt the consumer in any way. 

Mr. Ballinger further stated that preservative used 
in infinitessimal quantities would not be injurious. Mr. 
Ballinger also stated that some firms have spent during 
the present year as much as $10,000 in experimenting 
in the hope of discovering a way to dispense with 
benzoate of soda in their products. The danger in- 
curred by eating foods which were in a semi-infected 
or partly fermented condition was far greater than 
that which would come from eating articles which 
contained only a small amount of benzoate. If the 
latter were not permitted, Mr. Ballinger said, most of 
the firms he represented would close up and go out 
of business. 

Mr. Ballinger then referred to a statement made by 
Mr. Mueller, of Heinz & Co., at Jamestown last sum- 
mer in which he had opposed any use of preservatives. 
He said the statement was based on financial consid- 
erations solely and that the Heinz people were even 
now sending out goods preserved with benzoate while 
pretending that they were opposed to its use. Turning 
to F. I. D. 76 he analyzed the decision and said that 
if enforced on January 1 next it would cause the loss 
of thousands of barrels which had been filled from this 
year’s crop, but had not been worked off on the 
market. This would be confiscation. He further spoke 
of the label question and urged that labels bearing the 
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serial number should be permitted until the present 
stock, amounting to probably $100,000 or $200,000 
worth was disposed of. 

Heinz Packing Without Preservative, 

The representative of the Heinz pickling interests 
Mr. Mueller, in his address stated that the H. J. 
Heinz Co. was putting up its goods without the use 
of benzoate or of alum or any other preservative ex- 
cept sugar, spices, salt, etc. He said it had been difficult 
to get at a way of dispensing with the use of alum 
particularly, but all difficulties had been overcome 
and he was prepared to stand by his Jamestown speech 
fully. As to sending out goods preserved with ben- 
zoate, it was true that some old stock was being 
worked off in that way. Not much of it was left, but 
what there was was being disposed of. There had 
been trouble with apple butter, but a way had been 
found of selling this in packages that would keep and 
dispensing with bulk sales. About 500,000 dozen of 
catsup represented last year’s trade and this year’s 
might have been 50 per cent larger had it been pos- 
sible to get the raw material. They had discarded the 
use of preservatives permanently because they thought 
them harmful and the consumer appreciated it. 

Uses No Preservative in Catsup. 

The Columbia Conserve Co. of Indianapolis was 
represented by Mr. Hapgood, its president who in his 
statement told the government officials that he was 
successfully packing catsup without preservatives, All 
his other products, including salad dressing, apple but- 
ter and other products, were packed in the same way. 
Those who wanted preservatives did so because they 
wished to use rotten, green and ripe tomatoes together, 
and to introduce skins, cores and refuse. He thought 
many packers were only anxious to make money with- 
out regard to health. The percentage of loss when 
the fruit was packed from good clean stock, carefully 
prepared without preservative, was less than it was 
when the stuff was put up in the usual way with 
benzoate. This was corroborated by Mr. Mueller, 
who estimated his loss by spoilage, including break- 
age and every thing else, at about one-half of 1 per 
cent. Mr. Hapgood said he had tested the catsup in 
every way, keeping it open on his desk, etc., and there 
had been no trouble of any sort whatever. ~ 

A representative of the Allart-McGuire company of 
New York, interposed with a question about bulk cat- 
sup, which he said, had to be sold subject to a guar- 
antee to the jobber. Prohibition of preservatives, he 
said would cut out the jobbing trade. 

Secretary Wilson said that the Department would 
do all in its power to help out the trade. This was in 
response to an argument advanced by Mr. Hapgood 
that those who had perfected the new process should 
be allowed to go ahead with it unhampered by com- 
petition from others who were permitted to use the 
injurious methods. 

Mr. Loudon, representing the Loudon Packing Co., 
Terre Haute, Ind., followed with a description of ex- 
periments made by his company during the past sum- 
mer under direction of Dr. Bitting of the Department 
of agriculture. He said the tomatoes were selected 
with great care, washed carefully, cooked in live 
steam, drawn through porcelain lined pipes, cooked 
again in sterilized kettles, bottled in sterilized bottles 
and corked with sterilized corks. The catsup kept per 
fectly until opened. Then difficulty appeared. Some 
bottles would keep only forty-eight hours. Others 
lasted twenty days and a few lasted thirty before spoil- 
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THE ONLY CAN 


FOR FALL AND WINTER LINES 


Apples, Pears, Sweet Potatoes, Pumpkin 
Beets, Baked Beans, Hominy, Kraut 
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“THE CAN WITHOUT THE CAP-HOLE— BOTTOM LIKE THE TOP” 








It costs no more to be up-to-date. If you are not now using 
the Sanitary Can, let us tell you why you should begin. 
——————— SAMPLES UPON REQUEST 


SANITARY CAN COMPANY 











Factories: General Offices: 
FAIRPORT, N. Y. 
INDIANAPOLIS, IND. All Cans Manufactured under FAIRPORT, N. Y. 


BRIDGETON, N. J. Max Ams Patents. N. Y. Office, 105 Hudson St. 
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ing. Some differences were noted between goods pre- 
served with whole spices, goods preserved with acetic 
acid extracts and goods containing essential oils of 
spices, but there was little uniformity. He was con- 
vinced that a little benzoate in catsup at least was 
necessary, and he thought there should be recognition 
of difference between products used only occasionally 
and in small quantities which, therefore, had to keep 
a long time and those which were used up at orice. 

Mr. Jeff Livingston of the T. A. Snider Preserve 
Co., in addressing the officials of the government told 
of thirty-eight experiments made by his company in 
the season of 19¢6, and thirty-four in 1907. From 10 
to 85 per cent of the goods spoiled in twenty days 
after opening. A few kept for thirty days. All these 
experiments were made with carefully prepared ap- 
paratus and good material and at varying high tem- 
peratures and with different kinds of spices. There 
was no uniformity in results. Furthermore, the proc- 
ess of fermentation began before the consumer could 
notice it. This made it important to decide whether it 
was not more injurious for the consumer to eat fer- 
mented goods than preserved goods. He urged the 
continuance of the use of benzoate under certain lim- 
ited conditions. 

Dr. Bitting Describes His Experiments. 

At the request of Dr. Wiley, Dr. A. W. Bitting de- 
scribed the experiments conducted by him at the Lou- 
don factory at Terre Taute, Ind., confirming what Mr. 
Loudon had said. Dr. Bitting added that a consider- 
able proportion, probably 30 per cent of benzoate pre- 
served catsup, spoiled when it was opened and kept 
at a temperature of 95 to 100 degrees. 

The Board of Food and Drug Inspection put some 
questions to the manufacturers. Particularly the 
Heinz and Columbia people were asked whether they 
would tell how they managed the processes or whether 
these were trade Both answered that they 
would not tell. 

In closing Mr. Ballinger called attention to the fact 
that the vast majority of the producers wanted to use 
benzoate. Only three or four thought they could get 
along without it. If all of the benzoate using pro- 
ducers were cut off the result would be to create a 
monopoly in the business and throw all the trade into 


secrets. 


ee) 


a few hands 

After a brief address in which Secretary Wilson 
promised most careful consideration of the subject, 
the meeting adjourned. 

Views of Food Manufacturers’ Association 
Formally Presented. 

In the afternoon Messrs. E. C. Johnson, W. P. 
Anderson and Fred Field, a committee representing 
the National Food Manufacturers’ Association, called 








on Secretary Wilson and presented the formal ex. 
pression of their association as follows: 

We, the undersigned committee of the Food Manufacturery 
Association, desire to call your attention to the vexaiieh 
conditions now governing the manufacture of various food 
products, in the earnest hope that you will, in your official 
capacity, take such action as you may deem wise and proper 
to remedy these conditions. Our association comprises oa 
one hundred leading manufacturers of preserves, catsy 
pickles, cider, soda fountain supplies, bakers’ supplies table 
condiments, etc. : 

We are thoroughly convinced of the fact that some pre- 
servative is very desirable and absolutely necessary in these 
food products and that certain harmless colors are desirable. if 
not essential. We also appreciate the fact that the Food 
and Drugs act does not prohibit harmless preservatives or 
harmless colors. This encourages us in the belief that the 
legislators responsible for this law did not intend that they 
should be prohibited by supplemental rulings. We urge you 
therefore, not to prohibit the continued use of these articles 

Salt, sugar, wood smoke and condiments, which are per- 
mitted by the law, are not suitable or satisfactory preserya- 
tives for fruit products and kindred articles. Some preserva- 
tive must be used and the manufacturers are united in the 
belief that benzoate of soda is the preservative best adapted 
for this purpose. It is a natural constituent of many fruits 
and vegetables and, in the small quantities necessary, is abso- 
lutely without injurious effect on the health of the con- 
sumer. Many years of practical business experience substan- 
tiate this, for none of us has heard of anyone being injured 
by it. This is further confirmed by the ablest authorities we 
have consulted, whose opinions are based on the most 
thorough personal investigation. 

The manufacturers have, at enormous expense and loss, 
carefully tested the practicability of every suggested substi- 
tute for benzoate of soda, such as refrigeration or steriliza- 
tion, and under the most favorable conditions, but without 
We have found these methods invariably expensive, 
unsatisfactory and unreliable. Goods thus preserved will 
spoil quickly when opened and with greater consequent 
danger to the consumer than from the use of benzoate of 
soda. The manufacturers have disregarded labor and expense 
in exhaustive experiments, in research and in censulting 
scientists to discover other methods. We have neglected no 
opportunity to confer with the officials charged with enfore- 
ing the food laws. 

Millions of dollars have been spent by the National Govern- 
ment for the assistance and instruction of the American 
farmer, but, although the rulings supplementary to the food 
law have clearly foreshadowed a revolution in the manufac- 
ture of food products, yet no alternative means of relief 
have been offered. 

If, as intimated, the use of benzoate of soda is prohibited 
because of its alleged harmfulness, no proof that it is harmful 
has been published and no satisfactory method or process 
has been suggested as a substitute therefor, as was promised 
us by your Department. 

To prohibit the use of benzoate of soda without any sub- 
stitute will paralyze the manufacture of many food products; 
will cause great financial loss; will throw thousands of people 


success. 


out of employment and will abolish a large market for the 
erowers of fruits and vegetables used in such products. 
We confidently believe that you and your Department will 
exert your influence in every legitimate way to avert sucha 
calamity and that, before prohibiting the use of benzoate of 
soda, you will be prepared to specify some other mutually 
satisfactory means for preserving such products commercially. 
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“The Canner.’’ 








2? WABASH AVENUE, CHICAGO 


Either for immediate shipment or future 1907 
pack. Let me dispose of your products in this 
Reliable information always furnished. For 
reference consult Bradstreets, R. G. Dun & Co., and 


PICKLES IN BRINE 
SAUERKRAUT 


O. H. PFERSDORF, 
THE PICKLE AND KRAUT BROKE | 
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Automatic bay Lock Seaming and Soldering Machine No, 2 


This machine is one of the great- 
est inventions of the age in can 
making machinery. 

The body blanks are placed by an 
attendant on an automatic device 
which carries them into dies, where 
hooks are formed on the ends of the 
bodies, whence they are passed auto- 
matically to a forming horn, where 
they are formed wit hooks inter 
locked and the seam pressed down, 
then passed automatically to an auto- 
matic fluxing device, which places 
the flux, either liquid rosin, or acid, 
as may be desired, on the seam in 
such quantities as may be needed, 
and no more, so as to leave the body 
ciean and neat after being soldered. 
The body is passed forward to the 
soldering attachment, where a very 
ingenious device melts fiom a wire of 
solder the exact amount required to 
make a perfect seam, applying the 
same into a crease. 

After receiving the solder the body 
is passed under a set of heating or 

7 j sweating irons, causing the solder to 
soak into the seam thoroughly, the seem being wiped automatically, making a strong, clean seam with less solder than any other device yet 
invented. @Liquid rosin or acid flux can be used on these machines soldering the seam on the outside, keeping the inside of the body clean, 


MANUFACTURED BY 


TORRIS WOLD & COMPANY 


66 to 70 N. Jefferson St. CHICAGO, ILLINOIS 


Write for information and catalogue showing our complete line ct Automatic Can Making Machinery. 
































SURE THING! 


One customer writes: “We areas hard up as sin, Dollars look 
as big to us as cart wheels, but we have got to have another 
Labeler.”’ 

That tells the story. Knapp Labelers and Boxers save money. 
No canner can afford to do without them. 

From St. Paul to Texas, and from Maine to California, canners 
are sending us their orders. There is a reason. 

We make hand and power Machines. Price according to capa- 
city desired. We lease or sell outright. Write us for our plan. 
It’s easy ! 3 


FRED H. KNAPP COMPANY 


324 Washington Boulevard, ——CHICAGO 

















NO AGENTS 
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New Inventions Illustrated. 


Can-Head-Cutting Machine, Myron J. 
Filed April 18, 1907. 


869,075. 
Ferren, Washington, D. C. 
Serial No. 368,828. 

1. In a can-cutting machine a cutter, a driving 
element, means actuated by the driving element for 




















intermittently feeding the can and means also actuated 
by the driving element for bringing the cutter into 
operative engagement with the can between the feed- 
ing movements. 


869,545. Label-Affixing Machine. Chauncey H. 
Booton, Gallipolis, Ohio, assignor, by direct and mesne 
assignments, to The Main Automatic Mailing Machine 
Company, Columbus, Ohio, a corporation of Ohio. 
Filed Nov. 2, 1906. Serial No. 341,784. 

In a strip feeding device, a revoluble member for 
engaging the strip, a ratchet wheel having a gearing 





connection with said revoluble member, a pawl car- 
rier, a pawl supported thereby and engaging the 
ratchet wheel, means for operating the pawl carrier, 
and means for locking the parts at the completion of 
ach feeding movement, while permitting continued 
inactive movement of the pawl carrier operating mem- 
ber. 


Exportation of Italian Cherries in Brine. 


Vice-Consul H. M. Byington, of Naples, reports 
during the last few years a new product, cherries in 
brine, has begun to figure prominently among the ex- 
ports from that part of Italy. 

These cherries are treated with sulphur smoke and 
then packed in casks in a very strong brine. Prepared 
in this way no duty is paid to the United States cus- 
toms and competition can be successfully maintained 
with American fruit. The cherries exported are di- 


vided into two grades, those selected to be used for 
cocktails and brandied cherries and the ordinary for 





confectionery, preserves, fruit sirups, etc. In | 

Naples exported this product to the value of $13,918 
only, but in 1906 this increased to $72,921, and the 
current year shows the enormous gain of over to9 per 
cent in the sum of $153,623. [Italian exporters of 
cherries in brine are listed at the Bureau of Manu. 
factures. | 


The Manufacture of Lactic Acid from the Waste 
Water of Preserved Food Works. 
By Dr. C. Haupt, in “ Pure Products,” 

The remarkable progress made by almost all in- 
dustrial branches during the most recent decades in 
civilized countries has brought with it an accordingly 
increased mass of refuse and waste water, which, to 
a smaller or greater extent, all reach public water- 
ways, and, under the oxydizing influence of air, pu- 
trefaction and fermentation are well capable of im- 
pairing public health and of injuring the surrounding 
vegetation and the life of water animals. So I know 
in Germany, at the frontier between Saxony and 
Prussia, a small river of slight descent on the banks 
of which there were, once upon a time, numerous 
villages making a good living from the proceeds of 
fishery; to-day this sympathetic little stream has 
through the waste water from the industry of a large 
city, been transformed into an ink-like liquid which 
emits unbearable odors the year around. For a stretch 
of twenty miles not a single fish or water-rat may be 
seen: Here is a field in which a keener activity on the 
part of the sanitary official, the engineer and, above 
all, the chemist in all truly civilized countries is not 
only a duty but also a possibility. 

There are, to be sure, many ways leading to a me- 
chanical or chemical clearing and cleansing or purifi- 
cation of factory waste water, methods which, on one 
hand, are not exactly cheap as far as their installation 
and execution is concerned, but which, on the other 
hand, can frequently not be depended upon for com- 
pletely reaching their aim. Without official coercion 
and furtherance of the striving chemist we should 
hardly, therefore, make greater progress in this field. 

But where there is a method which, apart from a 
thorough cleansing of certain factory waste water, 
offers also pecuniary advantages by extracting from 
it some commercial product, none of these factories 
should, regardless of the cost of installation, neglect 
to derive benefit from such a process. 

As is well known the waste water of preserved 
food, and especially of sauerkraut works, is, on ac- 
count of its exceedingly great inclination toward pu- 
trefaction and fermentation and because of the danger 
arising therefrom to public health one of the most 
disagreeable waste-products of the whole manufac- 
ture of foods. For this reason sauerkraut works had, 
up to this time, if unable to conduct their waste water 
into larger brooks or rivers or covered private canals, 
to construct expensive, only partly reliable cesspools 
and clearing plants for the destruction of the rotting 
water. The size of such plants may be easily imag- 
ined if one considers that in two German cities (Kem- 
pen and Neuss on Rhine) seventeen sauerkraut works 
alone have an annual production of five million quarts 
of sauerkraut liquor which has to be destroyed. 

This heretofore worthless sauerkraut juice repre 
sents, with consideration of its tremendous amount, 
a proportionally considerable quantity of lactic acid. 
Moreover, since lactic acid, because of its recently 
increasing use in some branches of industry (as mof- 
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vie “STEWART” tercanmanutacturers 


END SEAM SOLDERING MACHINE—PATENTED 








In general appearance this End 
Seam Soldering Machine re- 
sembles the old familiar Chain Float- 
er, but its action is entirely different. 
No Solder Bath is used. _ Instead of 
applying a surplus of solder to the 
seams, sides and bottoms and remov- 











ing a part of the surplus amount with 
brushes and wipers this machine ap- 
plies the exact quantity and in the 
exact place to make a firm, solid seam. 
There is no danger of the solder 





being merely spread over the open- 
ing of the seam and producing a can 
which might pass the tester, but fail 
to stand processing or develop a leak 





in the warehouse or the market. 















































KEMP MAKES the INVESTMENT 


furnishes 20th Gentury Gas Ma- 

chine on trial and takes chances 

of your being convinced that 

Machine renders better service 

WES - than any other system, and will 

> use successiully a lower grade 
Ma - of oil than any other apparatus. 
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Y Only machine op- 
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VV Small machines for 
a / " ‘ 
one line factories and 
illuminating. 


0. M. KEMP MANUFAGTURING CO, (°- F.7 2 vm 


405 to 413 E.Oliver Street, Baltimore, Md. 2 | : “= LIBERAL TERMS 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thig Office 


Not Later Than Tuesday. 








anemia 





WANTED 








WANTED—Five or six upright steam process kettles. Otoe 
Preserving Co., Nebraska City, Neb. 

WANTED—1,000 BUSHELS ALASKA, 300 BUSHELS 
Horsfords Market Garden Pea Seed, 1907 grown, hand or 
machine picked. Address “K” care THE CANNER. 

WANTED—Position as superintendent and processor of can- 
ning factory for 1908. Practical mechanist; best of refer- 

ence. Address “T.,” care THE CANNER 

WANT ED—To take stock in small canning plant and charge 
of factory; 20 years experience. Can give references. Ad- 

care THE CANNER. 





dress “B.,” 


WANTED—2,000 cases 
pumpkin for immediate 
Grocer,” care ‘HE CANNER. 





500 cases gailon 


“Wholesale 


and 


Address 


three-pound 
shipment. 


WANTED —1,000 cases 2-lb., 2,000 cases 3-lb., and 300 cases 
gallon tomatoes, 1907 pack, for spot cash. Address “Job- 

ber,” care THE CANNER. 

WANTED—+s00 barrels tomato pulp made from waste, and 
500 barrels made from whole tomatoes exclusively; all out 

of the new pack. Address, with lowest cash price, “Catsup 

Manufacturer,” care THE CANNER. 

WANTED—Pea sced and seed corn. Name varieties, quan- 
tities and lowest net cash price of each. Address “Packer,” 

care THE CANNER. 


de. 
WANTED—Canned goods packer wants a position a 

man on the road or resident. Can sell retail or jobbi ~~ 
terests. Well known to western trade. Address “S eon + 
care THE CANNER. ~ Sa, 


WANTED—Position as superintendent and processor in . 
or tomato canning tactory for season of 1908, by mt ore 

perienced, thoroughly capable processor, who is able m nd 

of help to get best and most economical results; cher’ aa 


reliable; best of references Address, “Hi : 
I 25 a ss, igh Grade,” 
[HE CANNER. : 7 





WANTED—TO SELL THE WORK ENTITLED “THe 
Book of Corn,” by Herbert Myrick, pase 5 an 


Shamel, E. A. Burnett, A. W. Fulton, B. S. Sn 
specialists ; Er y upwards of 500 pages; ‘ate 
price, post-paid, $1.50. Address THE CANNER Publishi ’ 
22 E Randolph St., Chicago. = Publishing Ca, 
WANTED—BUYERS FOR A BOOK ON THE CUL. 

ture of Asparagus, by the leading authority, F. M. oa 
amer. ‘The book contains 174 pages, cloth bound. Price 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
HE CANNER Publishing Co., 22 E. Randolph St., Chicago, 


neeaiod FOR SALE 











FOR SALE CHEAP—Four process kettles 4ox6e in, No 
baskets. Address “B. B.,” care THE ‘oom a 








WANTED—First-class high grade canner who is practical 

and a hustler wants a position. Experienced in handling 
large interests from farm to sale of goods; corn, tomatoes, 
peas, kraut, other staples. Address “Pea Packer,” care THE 
CANNER. 





WANTED—Packer of oysters, shrimp, figs, pineapples and 

vegetables wants position as superintendent or manager or 
as salesman on the road. Write or wire “Oyster,” care THE 
CANNER. 


WANTED—POSITION AS SUPERINTENDENT and 
processor of a canning factory for 1908. Best of references 
furnished. Address “L.” care THE CANNER. 


WANTED—POSITION BY EXPERIENCED CAN- 
NING FACTORY MAN, as superintendent, processor, or 
machinery man. Address “N. Y. J.,” care THE CANNER. 


WANTED—POSITION OR EMPLOYMENT IN CALI- 
fornia by experienced canner. Can turn hand to any work 
about factory. Address “S. N.,” care THE CANNER. 


WANTED—POSITION AS SUPERINTENDENT — 
PROCESSOR;; thoroughly understand all branches of can- 
ning; best of references furnished. Address “B,” care THE 
CANNER. 


WANTED—INDUCEMENTS OFFERED 
ning and pickling industries, soil absolutely ad 
growing of canning products. Address Business 
Association, Box 122, Francesville, Ind. 


WANTED—PICKLES IN BRINE, vinegar and in Ger- 
man Dill; also onions peeled, for spot and future. Let me 
handle your line,-which will be done to your entire satisfac- 


tion. Jacob Enoch, 1227 Boston Road, New York City. 

















FOR CAN- 
apted to the 
Men’s 


WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock. 


anit Barreh 


Chicago, Illinois. 


— pe Eg even EQUIPMENT OF UP-TO- 
date canning factory at a bargain. Add i i 
Canning Co., Union City, Pa. . — 





FOR SALE—Three or four thousand pounds of Kentucky 
Cheese Pumpkin seed. Otoe Preserving Co., Nebraska 
City, Neb. 


FOR SALE—AN AUTHORITATIVE WORK ON THE 
_ culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THE Canner Publishing Co., 22 E. Randolph 
St., Chicago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WakKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
Wakem & McLAvuGBHLIN, Inc. 362 Illinois St., Chicage 
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FOR SALE. 
1 Burnham Corn Cooker, practically new. 
1 Steam Pump. 
1 Exhaust Box. 
10,000 1-1b Cans, soldered covers. 
1 Strainer. 


ing Oven. : 
1 gees Cleveland Food Products Co., Cleveland, O. 


0 MANUFACTURERS OF APPLE BUTTER: 
Let us have your inquiry for apple butter and boiled cider, 
November-December delivery. Wm. W. Vaughan Company, 
Detroit, Mich. RS Be ais) rag 
FOR SALE—“THE BOOK OF CORN.” THIS IS A 
work of 500 pages by Herbert Myrick, assisted by B. $ 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address THE CanNneER Publishing Co.. a2 E. 
Randolph St., Chicago. 


FOR SALE--NEW BOOK ON “CELERY CULTURE,” 
by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
of Agriculturs. This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THE CANNER. 


FOR SALE—A STEVENS TOMATO FILLER, USED 

only during a short season; | as . 

One hand power traveling hoist for lifting crates in and out 
of retorts. 

One overhead track, 31 ft. long, %4 by 4 inches, with hang- 
ers and car, complete. ; 

Two open retorts, 30 by 60 inches. 

Two Eureka power apple parers—new. 

One No. 1 blower. Address “O. A., 25,” care THE CANNER. 


FOR SALE—BUILDINGS AND COMPLETE CANNING 
plant at Wathena, Kas.; everything necessary for operating 
a first-class tomato cannery at low cost of production; 
plant includes 25 H. P. engine, 70 H. P. boiler, Hawkins 
capping machine, Stevens tomato filler, 4 steam retorts, 
2x84 inch, necessary cages, holding 353 cans each; trucks, 
scalder, peeling table and conveyors; tomato conveyor from 
platform to scalder; pipes, fittings, tools and all appliances 
necessary in a complete tomato cannery. Site consists of 
a block of land. Address Missouri Valley Preserving Co., 
St. Joseph, Mo. 














CODE BOOKS. 


\N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 





dant in dyeing and tanning and for yeast pure cul- 
ture in distilleries), has obtained a commercial value, 
we shall, in the following, briefly describe a process 
patented for Dr. Beckers, of Kempen on Rhine, which 
facilitates the extraction of lactic acid from the waste 
water of preserved food (and especially sauerkraut ) 
works in the highest possible quantity and with com- 
paratively simple means, 

For the object in view such a process is new and 
only distantly reminds of, for example, the cleansing 
and utilization of waste water from sulphite cellulose- 
works, according to Dr. A. Frank, also of the known 
methods for regaining fat, metallic salts, etc., from 
industrial refuses. 

The technical execution of the process is as follows: 
The sauerkraut-brine which is to be cleansed is con- 
ducted into large, primitive receptacles in which there 
is added to it some slaked lime or carbonate of lime ; 
the lactic acid is thereby combined with lime (is neu- 
aoa and remains, for the time being, dissolved 
icing theca sh ga 

ances which are 
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tandard 
olderin 


lux, 


The one Soldering Flux with all the points 
necessary to make it THE STANDARD: 

STRENGTH, PURITY, EFFICIENCY, 
LIFE. 


Strength, you need where syrupy stuff is 
being packed. 

Purity, you must have to pass the Food 
Law. 

Efficient, in that it does exactly and per- 
fectly what it is intended to do: 

To clean the tin and let the solder flow 
freely, to prevent the solder from going into 
dross, to keep the steels clean, to prevent the 
use of more solder than is necessary to do 
the work. 

Life, in this connection, means the ability 
of the product to stay in solution in any 
temperature on the machines, and not char 
or dry up, causing no end of trouble if the 
steels are allowed to get too hot. 

We have the flux that complies with all 
the requirements. 

Run a test and compare results with the 
results obtained with the use of any other 
flux. 

We are sure that the difference in our 
favor you will find will warrant you in giv- 
ing us your orders. 


Complies with all requirements of the 
Pure Food Law. 


The Marlow Chemical Works 


Office and Works, WARREN and BAY STS. 
Jersey City, N. J., U.S. A. 


THE BULLOCK-WAIT CO., Agents, 86 Lake St. Chicago. 
$. 0. RANDALL, Agent, Marine Bank Bidg., Baltimore. 
J. E. LASTRAPES, Agent, 524 Gravier St., New Orleans 
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soluble in water and impede the process of vaporiza- 
tion this solution is mixed with formaline or boiled for 
a short time, whereby the latter substances conglom- 
erate and may be filtered off. The liquid which has 
in this way been entirely freed from albuminous sub- 
stances and mechanical constituents is then boiled 
down to 1-20 of its volume, and when still hot placed 
in large crystallizing-pans in which the lactate of lime 
when cooling crystallizes together with five molecules 
of crystallization water. In order to free the crystal 
residue from the common salt which may still chance 
to cling to it from the mother-lye, it is to be washed 
with a little water. 

From the lactate of lime so produced which is easily 
soluble in nine parts of cold water the lactic acid is 
freed by some appropriate acid, as, for example, dilute 
sulphuric acid, it is then cleansed according to known 
methods and brought into commercial form. 

In order to increase the quantity of lactic acid in 
the liquor it is of advantage to neutralize as soon as 
possible the lactic acid which is generated during the 
process of fermentation since it impairs, or kills, the 
working capacity of the lactic acid bacteria as soon 
as its percentage in a free condition reaches a certain 
limit, or has surpassed it. 

The finally obtained waste water which has been 
freed from all organic substances permitting of putri- 
fication may, without danger, be conducted along open 
street gutters, and it must here be observed that the 
quantity of water has, by means of the foregoing 
process of evaporation, been considerably reduced. 

The cost of vaporization of about five million quarts 
of waste water is, in comparison to the value of lactic 
acid to be gained therefrom amounting to about 68.000 
Mk., exceedingly small. 

With the installation of a triple effect vacuum evap- 
orator of the value of from 1200 to 1500 Mk. the 
cost of evaporation of 10,000 quarts of waste water 
12 to 13 Mk. if live steam be 


would amount to only 
used, and to be between 7 and 8 Mk. with the use of 
exhaust-steam, including wages, interest and amor- 
tization. From these 10,000 quarts of waste water 
with a contents of approximately 0.8 per cent. of lac- 
tic acid a yield of at least 60 kg. of lactic acid can 
now be obtained which represents in shape of a 50 
per cent. commercial product a value of at least 100 
Mk. Just like the cost of evaporation, that of the 
chemicals applied (milk of lime and sulphuric acid) 
and the cost of the decomposition of the first gained 
lactate of lime in sulphate of lime and free lactic acid 
is quite insignificant. 


Secondary products occurring in this Process such 
as albuminous vegetable matter and sodium chlorid 
which is regained by a further concentration, Riey 
be used to very great advantage, for example, as f 
for live stock. —— 

The discussed process, then, reaches two ends: jt 
enables us in the best way conceivable to render th 
waste water of preserved food works which js aa 
inclined to become putrified harmless to public health. 
this is its ideal value. Besides, it affords new indus. 
trial effects through the production of lactic acid > 
a commercial product: and this proves to be its prac- 
tical value, in which its differs advantageously from 
other processes which are, perhaps, less expensive as 
far as their installation is concerned, but which work 
unreliably and mainly in a sanitary direction. 


New Canned Delicacies. 


Necessity is the mother of invention and short Crops 
of one food are the initiative for the discovery of 
others. The present scarcity of sardines has driven 
French ingenuity to devise new methods of canning 
substitutes, and Neumann & Schwiers received on 
Saturday several new delicacies which has arisen from 
the present stringency in the sardine supply. Chiefly 
are little mackerel, about eight or ten to the can, put 
up in a variety of ways new to the trade; pickled, in 
oil, in tomato sauce and in lemon sauce. The new 
goods have awakened considerable interest among 
those who have seen them. Another interesting nov- 
elty is pickled corn; tiny little ears of corn, about as 
large as a lead pencil and three or four inches long, 
tender and soft, pickled cob and all like cucumbers, 
The invoice of these goods was snapped up by one 
customer on sight and the rest of the trade will have 
to wait for more.—Journal of Commerce, New York. 


Post Cards Show Sardine Catches, 


The Independent Canning Company, of Eastport 
Me., have issued to the trade a series of souvenir post 
cards showing photographic reproductions of the 
method of catching sardines in Maine waters and the 
principal factory of the company at Eastport. On the 
reverse, or address side, of the card is printed a list 
of the various brands under which the fish are packed 
and sold. All telegrams from Maine packing points 
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W. T. FITZGERALD & CO., Dept. 25, Washington, D. ¢. 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to giv 
satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed to be 


exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 
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Will You Label Your Pack 


The Old-Fashioned Way, taking double the necessary 
time and paying about twice what the work is worth, 


Or Adopt the Modern Way, and get out your goods in 
half the time and at half the cost? 


The Burt Labeler not only does faster and cheaper work 
than by hand but much more uniform as well—each label is 
neatly applied, no “‘hit or miss’’ principle about it! 


Is there any good reason for your labeling by hand when a Burt 
Labeler can be installed at a comparatively small outlay? 


If interested in a time and money-saving proposition, write us 
promptly. 


BURT MACHINE COMPANY, Baltimore 


























|) ‘BLISS’ 








“BLISS” Can Machinery, including Automatic Can 

Body-Forming Machines, Automatic Flangers, Auto- 
matic Double Seamers, Automatic Crimpers, Automatic Top 
and Bottom Presses, Gang Slitters, Paste Applying Ma- 
chines, etc., etc., are particularly adapted for the rapid and 
economical production of sanitary cans. 





We build presses and shears of every kind, if we 


|| haven't one suited to your requirements, we are prepared 
| to design and build to meet any and all conditions. 
CORRESPONDENCE SOLICITED. 














E. W. Bliss Company r 


33 ADAMS STREET BROOKLYN, N.Y. 
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state that the run of sardine fish is the lightest known ters cover her childhood memories of Italy, her girl. 
in many years. The sardine factories have been closed hood in New York, her life in Europe from 1867 to 
for lack of fish for practically four weeks. 1876, the family’s experiences during the Prussian 
war, and many notable scenes, incidents and person- 
ages. They are interestingly interspersed with por- 


Interesting Features of the November traits, including two charming ones of the writer } 
Century. Rowse and by Tobin. y 

Two important serial teatures of the seventy-fifth Prof. Percival Lowell believes that there are arti- 
volume of The Century begin in the November issue: ficial canals upon Mars, and that these canals are one 


Mrs. George Cornwallis-West’s reminiscences of her evidence of constructive life existing today upon that 
life as Lady Randolph Churchill and Prof. Percival planet. He speaks with authority, and on the special 


Lowell’s papers on “Mars as the Abode of Life.” subject of Mars his views carry more weight than 
Probably no woman living has more memories of those of any other American astronomer, His papers 
real interest to record than Mrs. Cornwallis-West, the —the first treats of “The Genesis of a World”—are 


talented daughter of the late Leonard Jerome, of New for the general reader lacking in scientific training 
York. She has traveled widely, she has been the and are designed to give the latest word on one of 
friend of leading personages of Europe, she has er- the most fascinating scientific problems of the day, 
tertained and been entertained by kings and queens, laciatdeinianitndiintinia: 

and, as the wife of Lord Randolph Churchill, she All issues of THE CANNER contain “Wants” that 
played a leading and brilliant part in the political and every packer, every processor, every broker should 
social life of England and Europe. These first chap- read. Do YOU read ’em? 














THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300 00, 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 
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Sold under C, 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further inf ion and catalog 

address 
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Cc. S. HARRIS COMPANY, Sole Owners[& Manufacturers, ROME, N. Y. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
| Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 












Ju —_C... THE STAR .... 
= 13 CAPPING MACHINE 











This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, = “ a a ~ 2 - ILLINOIS 
























Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAG Oo 
































TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. “~ 

Order through THE CANNER. 


























PATENTS ano TRADE- MARKS 


Booklet of Information Sent upon Request. 


JOSEPH M. BOWYER, 
Attorney at Law and Solicitor of Patents 


1110 F Street, N. W. 
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Universal Liquid Filler 











For filling or finishing off 
Cans or Glass Jars of 


‘ANY SIZE WITH ANY LIQUID 








WASHINGTON, D. C. 











The ideal BRINING OR SYRUPING MACHINE 





























This machine 
IT fills 
Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 


Continuous, Trayless and entirely automatic. 
fills the can or Jar with liquid up to any desired height. 
to a dead line wherever set. 


not get out of order, Changes in height of fill or in size of can 


are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satisfaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILI- 


FACTORY 
HOOPESTON, ILLINOIS 






DANIEL G. TRENCH @ CO., GENERAL AGEN?® 
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BOOKS YOU OUGHT to HAVE 





THE ART OF 


CANNING AND 
PRESERVING 






PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 











AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


Qn offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order, 


FOR SALE BY 














“THE CANNER” 22 Randolph St., Chicago 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 

















.» FOODS... 


AND 


Their Adulterations 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Pro- 
ducts, Description of Common Adulterations, 
Food Standards and National Food Laws and Regulations 








By HARVEY W. WILEY: M. D. 
Chief Chemist, United States Department of ioferiine, Washington 


qd DR. WILEY’S BOOK contains the Food Stand- 





ards, Rules and Regulations for Enforcing the 

Food and Drugs Act, and includes Information 
Regarding Methods of Preparation and Manufacture, 
Tests for Adulterations, Effects of Storage, etc. Part 6 
deals with Vegetables, Condiments ¢ nd Fruits, the Can- 
ning and Preserving Industry, Manufacture of Jams, 
Jellies, Preserves, etc. Dr. Wiley also deals with such 
subjects as Sterilization, Bacteria, Use of Starch in Can- 
ned Corn, Use of Sulphate of Copper in Canned Peas, 
Manufacture of Catsup. @ These are Strong Points in 
> this “ Must-Have-It” Book —————————— 


Every Canner and Preserver should Procure a Copy ot 
Dr. Wiley’s Work, which contains 625 Pages, 
11 Colored Plates, and 86 Other Illustrations; Cloth. 


Price $400, Postage Paid Order through THE CANNER 
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Don't Wait 


Put Your Want Ad. 
into the CANNER 


To-Da 


toGet Answers 
RIGHT AWAY 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, Don’t Worry 
ask me, I'll get 


Solder, Crates, SGrsen 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 
a4 


This directory of the canning business ig 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresseg of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada, 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1907 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1907 directory, $5.00 post paid. Cash 
must accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St.. CHICAGO 
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CUT THIS OUT 








WANTE 


canning factory fo be 
located in a thriving 

town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, efc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay A A RARAAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT 


SBA BOA R ID 
AIR LINE RAILWAY 





PORTSMOUTH, VA, 


























For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THE CANNER AND DRIED Fruit 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address. 





Town 





State 




















The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 
DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, = CHICAGO, ILLS. 


























RUSH ORDERS 


FOR 


PACKERS’ CANS 


This is the season when prompt shipment of 








cans is essential. Our unequaled manufactur- 
ing facilities and warehouse capacity enable 
us to handle your Rush Orders promptly. 
Send in your specifications as early as possible 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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